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W. H. NICHOLLS & CO. EDWARD P. SILLS 


Packers’ Agent and Broker in 


Brokers« «+ + @anned Goods... 


42 RIVER ST., CHICAGO 















42 K.ver St. Chicago ee aanae Getoennets 
FISK-KYLE co. Emerson @ Hall 







Betadsianed 14 NNED Goops | Canned Goods and Dried Fruit 


—«9  |\BROKERS 


42 River St., Chicago. 






















521 So, 13th St» Omaha, Neb. 
J. K. ARMSBY CO. | We Cover All Jobbing Points in Nebraska 


Resieatuiin eat Commission | BAKER aM ORGAN | 


Branches... Pacific Coast | Canned Goods Brokers 
i. Products 











Luman R. Winc & Co. | 
WHOLESALE | T. J. O'BYRNE & CO. 


COMMISSION MERCHANTS IN 
Brokerage Commission 


CANNED GOODS 


2-4 Waeasn Ave., CHICAGO | Canned Goods and Dried Frets | 

















42 RIVER ST., CHICAGO 


ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 





Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods af Market Values EXPORT IMPORT 
w Salmon, Fruit, Flour, Cheese, Lumber, Etc. 
rite us always when you have any 
surplus stocks. Room 47, 53 River St. 302-303 Pacific Block, SEATTLE, U.S.A. 





a _GABLE ADDRESS ° ‘WEBRI”’ 


WM. M. M KOWN ere ay 
te sag McManus-Heryer BrokerageCo. 


Canned Goods Grocery Brokers 


and DRIED FRUITS _ CANNED GOODS AND DRIED FRUIT 
LOUISVILLE, KY. KANSAS CITY, MO. 





pa © 42 River St., CHICAGO | ABERDEEN, @ MARYLAND | 


Our Specialties: Corn and Tomatoes | 


Louis M. PARK COMPANY 


Established 1896 


orrices (Canned Goods 


Minneapolis 

St. Paul B k 

Duluth roners 
Note.—We cover all jobbing points tributary to 


these cities. No better equipped brokerage firm 
in the west. 


WILLIAM DUGDALE 222200." 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


| 404 Majestic Building :: Indianapolis, Ind. 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 


Griffith- -Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 


GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRUITS. 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 


























THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 4 # a INDIANAPOLIS, Commercial Club Building 












F. Kessell &6 Company Ahrons- 


BoKkKerage and Commission 


CANNED GOODS, FRUITS, PULPS 
oe : CANNED 


Consignments received, and highest prices obtained. Correspondence 





Bankers: London Joint Stock Bank, London, England 


7 and 8 Railway Approach 


Seibert Co., Ltd. 


New Orleans 


GOODS BROKERS 


invited from Canners with quotations on goods suitable for the United Selling Agents Southern Packers 
Kingdom. Open for first-class Agencies. SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract 


**TABASCO SAUCE” 


London Bridge, London, S. E., England Correspondence Solicited. 
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The Sprague-HawkKins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 
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C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 

















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hote. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

Enyria Can’g Co., 
Elyria, Ohio 


. ‘The machine is a very 
satisfactory one, clean, neat, 
* and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, IIl. 





Special filling machines for all purposes, handling light 

and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 

Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 

Sprague Canning Machinery Co.’s full line 














THE NEW 


Corn - Bleach 


ARE YOU USING IT? 


IF NOT, 


ADDRESS FOR PARTICULARS 


The Preservaline Mfg. Co. 


CHICAGO 
190 Michigan Street 


NEW YORK 
4\-43 Warren Street 














Henry R. Stickney, Portland, Maine | 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etce. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





Opportunities 
‘| There are some very excellent opportunities for canning factories, 
preserving plants, etc., along the many lines of the 


and Chicago and Eastern Illinois Railroad 
“| Particularly good openings exist in the new sections of the South- 
west where the canning industry is undeveloped as yet. Induce- 
m2nts are offered to secure canning factories. 
| Send for a copy of our descriptive booklet entitled ‘‘Opportunities. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building, St. Louis, Missouri 


” 


| 
| 








Special Eastern Agent for 
The “Sprague” 

Line of Canning Machinery 
‘‘Hawkins’’ Continuous 

Capper, ‘‘Jersey Queen’ 

Filler, Model ‘‘M’’ Corn 

Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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This Ilustrates the 
Most Perfect [achine for 


Heading Round Cans 


It is continuous in operation and almost 
noiseless. These machines are heading 130 
condensed milk cans per minute, which is 
much less than their capacity. The bot- 
toms are bay get tin, very difficult materi- 
al to handle in other heading machines. If 
bodies are of uniform size, no crimping is 
required. 








This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 

complete line of High-speed Fruit Can 

machines of unequaled design and_con- 
struction. 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 








Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 
ventor of this machine to perfect it 
in every particular andit stands far 
in advance of all Slitters hereto- 
fore offered. It is operated by a 
single be't, the Automatic feed, re- 
ceiving and dischargerolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 
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The Leiger Automatic Tin Gan Tester 


MANUFACTURED BY ——"—"—_ 





The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 


? PEAS AND CORN b 

















NEW HOLSTEIN - WISCONSIN 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


——_ 


























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


Mbbbbbbsbddbddbbssassbdbddddsddsdddddddddssssdsdddsdin 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The AUTO- TIPPER 


Works Perfectly on 














All Cappers 








FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 











General Agents 


42 River Street, Chicago, ill. 


Daniel G. Trench & Co. CHICAGO SOLDER CO.. 


Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. A 





THE 
M. G. MADSON 
SEED CO. 


Seed Growers ». Merchants 
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CORN 


TOMATO 
PLANTS 


Specialty 
of Growing 
PEAS for 
the Canning 
Trade 044 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. R. 
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NEW BUCKLIN 
PEA FILLER AND BRINER 


1905 MODEL 








MANUFACTURED BY=—————————— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machincr- 
opantaatiot MD 








Newest Time Device for Processin g 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [lore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number of 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 

Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 


“ THE LATEST TIME 
DEVICE FOR 
PROCESSING. 


Only a Limited Number will be put out this Season, so Order Early 





THE CHISHOLM- ScorT Co. 


PEA HULLiNG MACHINERY 


|| 

| | Baltimore Headquarters 
at office of the 

SINCLAIR-SCOTT CoO., 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 





Works: 
SUSPENSION BRIDGE, i 
Niagara Falls, 


. Y. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and 
Conveying Machinery 
















HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: { In barrels of about 240 lbs. ~ - 6c per lb. 

=| In 50 and 100 lb. packages - - Sc per lb. 


Cinnol 





































Rope Transmission Belt Conveyors 

Appliances, for all purposes, For lacquered and plain white tin. Prevents rust spots and 
Chain Belting, Barrel Elevators, does not affect the most delicate colors. Keeps sweet in any 
Sprocket Wheels, Package Carriers, weather and does not warp or wrinkle the paper. The BEST 
Friction Clutches, Spiral Conveyors, paste for tin in the market. Has to be reduced with 50 per 
Shafting, Pulleys, Gearing. Elevator Buckets. cent. of water. PRICE, in casks, - . . $7c per gallon 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
























Books for Cieiiin 


Chemistry of the Farm—By R. Warrington, 

F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. 
Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 
Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. | 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 

| 











NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, tesi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
: : : C. H., Ohio, is built of Nor- 
Normandin Block Machine and its Product. manétn Blocks, These 

Adapted and used by the blocks are cheaper than 
























ed. 174 pages, 5x7 in. Cloth. 50 cts. 
The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. UNITED STATES GOVERNMENT ENGINEERS. good brick. Send for print- 
¢ y - 5 ages (= ‘ | Jniver ogni in i ; ed matter. 
aon ae ‘ia Upwards of 500 pages, 5x7 in engineers. contractors and builders asthe standard, | CEMENT MACHINERY COMPANY 
: sage JACKSON, MICHIGAN 
Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. = —== 
Field Notes on Apple Culture—By Prof. L. 


H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. The Art of Canning 


Cloth. 75 cts. 
Peach Culture—By J. Alexander Fulton. ° 

Illustrated. 204 pages, 5x7 in. Cloth. $1.00. and Preserving— 
Insects and Insecticides—By Clarence M. AS ANINDUSTRY 





















































































Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. - 

Strawberry Culturist— By A. S. Fuller. By Dr. Jean Pacrette of Paris 
Illustrated. 5x7 in. Cloth. 25 cts. Formulas and mrp s Actually Used by the 

Plums and Plum Culture—By Prof. F. A. Author and Prominent Packers. 

Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. Price $5.00, Draft with Order 

Spraying Crops—Why, When and How— 

: a , a: ‘| In offering the canning trade this work we do so in the be- 
By Clarence M. Weed. Illustrated. 5x7 in. lief that it is the most complete and comprehensive of all the 
150 pages. Cloth. 50 cts. text books on the art of canning. Send all orders to 

Order through the CANNER, 22 Randolph St., Chicago THE CANNER, 22 Randolph St., Chicago, i. 

CASH WITH ORDER 
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CONVEYOR APPARATUS 


HUSH PILE 


Conn || covve 


FLOOR LINE 


SCALE 4 WAGON DUMP HUSKING SHED 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 




















To all Interested in Ganned Goods 


Gentlemen :— 
At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 


“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

_ Respectfully Submitted, 


DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roacn, 
Cuas. S. CRARY, 
RacpH B. POLk, 
Committee. 
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T IS FOOLISH to ignore facts when 
it costs you money to do so, and the 
fact that the largest consumers in the 

world, as well as the most particular class 
of users, have adopted 


tandard 
olderin 


lux, 


is a pretty good reason for trying my flux, 
and trying it NOW. @ Next week I'll 
tell you another reason why you should use 
my flux. 


Manuiactured by 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin's CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 


ele 


Seeeceeee 


W 





Wn furnished cans made from specially coated plates, carry- 
Ar ing any weight of coating desired by our customers. 

Wn Our Standard Cans are invariably made from the best Stan- 
Wr dard Coke Plates that can be bought in the market, and we 
AM believe them to be proper and satisfactory packages for most 


ph varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


" American Can Co. 


r Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


rh) 
m Chicago 
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AND DRIED 


THE CANNER 


FRUIT PACKER 




















You. Aas. Nos 


CHICAGO, THURSDAY, AUGUST 3, 


1905 WHOLE No. 549 








THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 











THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 
JAMES J. MULLIGAN, EDITOR 
SUBSCRIPTION RATES 
United States and Canada, one€ year... ...... .cccseccecccee cece . $3.00 
Ee Eo atiindcctsinccavatameaebiscaccasdr ans siniiee 5.00 


Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 





Summer or winter, it makes no difference, CANNER 
want ads bring results. 

nn, 

Results are certain where CANNER want ads are 
used. Try one this week. 

nn, 

Though food experts rant and the public shudders 
at the terrible effects of chemical preservatives, the 
long-suffering guinea pig hasn't uttered a complaint. 

rn RR 

What would be the effect on the market of a supply 
of tomatoes insufficient to meet normal consumptive 
requirements? This is a question which needs no 
answer trom us. 


It is pleasing to note that writers on the canned 
goods market are making frequent use of the expres- 
“upward tendency.” Until a short time ago 
“dullness’ and “weakness” was heard. 


nre 


sion, 
little else than 


Something may be expected to be “doing” in Indi- 
ana this fall. The chemist of the State Laboratory of 
Ilygiene has announced that a “campaign” against 
food adulteration will be commenced immediately. 

zee, 


To more rapidly increase the consumption of canned 
corn, tomatoes and peas, a thing greatly to be desired, 
we suggest that everybody interested in the packing of 
these lines, and canned goods in general, try to im 
press their fellowmen with the virtues of vegetarian- 
ism. 

nme 


Now is the tomato packers’ opportunity to make up 
for what they have suffered as a result of the low 
prices of the last two years. Stand together every- 
body and get a profitable price for your goods. Don’t 
let the present opportunity—it may be long before you 
will have another chance—slip by. The situation is 
largely in your own hands. Now is the time to ask 
a higher price rather than grant a concession, no mat- 
ter how slight. 

rn RB 


The agricultural outlook is encouraging to business 
interests. The weekly report of the Dun Commercial 
\gency says, for instance, that “Commercial tenden- 
cies are still in the direction of improvement. Confi- 
dence expands as the crops are secured, each day put- 
ting a large quantity of grain beyond danger, an: 
making sensational rumors of loss effective. 
Weather conditions have been favorable for retail dis- 
tribution. The industrial situation is in striking con- 
trast to conditions prevailing a vear ago when there 
was much idleness both on account of quiet trade and 
labor controversies.” Lradstreet’s weekly review of 
business conditions says: “Confidence in the crop sit- 
uation is reflected by good fall orders and a large vol- 
ume of wholesale and retail trade are certainly in ex- 
cess of a year ago and fully equal to the average at 
this season.” Regarding business in the Chicago dis- 
trict, Dun’s weekly, review says: “All indications favor 
an enormous increase in financial returns to the farm- 
er. Demands upon factory output show more strength 
this week. Retail dealings extended in necessaries, 
and the jobbing branches gained in the volumes of or- 
ders for fall staples. Satisfactory reduction pro- 
ceeds in merchandise stocks and widening buying ap- 
pears in farm supplies. The wholesale district gains 
in activity.” 


less 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Preset. 
A. W. NORTON, Vice-Pres'r. 
FE. P. ASSMANN, Sgovy & Treas. 
J. C. TALIAFERRO. 
B. H. LARKIN. 


FACTORIES: 
CHICAGO 
SYRACUSE 


Oo. A. SUY DAM, Sarees Acunt 


| To the Canning Trade 


We beg to advise you that we will carry a comfort- 
able stock of corn and tomato cans during the present 
packing season, which, added to our large manufacturing 
‘apacity, will enable us to respond to all ‘‘hurry up”’ | 
orders in a manner entirely satisfactory to you. 

We can furnish solder hemmed caps or plain caps as 
you prefer. 

We want to tell you that we are making what is un- | 
questionably the cleanest and best can in the country. 

Try them and we will not have to tell you this again. | 
You Wit Know. 

Awaiting your commands, we are, 

Very truly yours, 
CONTINENTAL CAN CO., 


Tuomas G. CRANWELL, President. 
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Send in Your Reports. 


ACKERS are again urged to report on their 
last year’s packs, as requested in THE Can- 
NEk’s circular letter of recent date. Several 
hundred have responded, but the reports are 
not being received as rapidly as they should and we 
therefore feel called upon to once more draw attention 
to the fact that many have so far failed to answer 
our request that they co-operate with us in the work 
of compiling reliable canned goods statistics. 










ezegecs 
a Py 


taasrdeul 


Libelers of the 


IBELERS of the food industry are still at 
work. First one periodical and then another 
publishes articles in which the most outrage- 
ously false statements concerning the “great 
evil of food adulteration” are unblushingly made by 
mendacious writers whose imagination exceeds their 
veracity. 

The latest offender is the Saturday Evening Post, 
of Philadelphia, a journal whose greatest claim to 
fame is that it was founded by Benjamin Franklin. 
This weekly magazine recently published an article 
which contained some particularly wild assertions on 
the subject of food adulteration. They were of the 
“sand in sugar” kind, so utterly absurd as to be a dis- 
credit to all excepting the fertile imagination of the 
writer, who showed himself to be either a_ willful 
fabricator or else a person densely ignorant of the sub- 
ject which he handled so unfairly to those branches 
of the food industry directly concerned. 

Food adulteration is a subject which highly imagina- 
tive writers apparently take delight in dealing with. 
Evidently they know the startling effect their state- 





The co-operation of the canners is absolutely es- 
sential to the success of our undertaking. Without 
your assistance we can accomplish nothing, hence we 
urge each individual packer who has not yet replied 
to our letter to do so without further delay. Please 
give this your prompt attention. Send in your report 
at once. Remember, the success or failure of our ef- 
forts to compile complete, accurate statistics of the 
canned goods packs depends wholly upon yourselves. 


Food Industry. 


ments have on the average reader, who, is is well un- 
derstood, has no knowledge of the facts, hence un- 
hesitatingly believes the wildest sort of stories about 
how food manufacturers are doping the nation. The 
greater the imagination of the writer, the mor. infini- 
tesimal his regard for truth, naturally the more pro- 
nounced the effect of his lurid dream on the reading 
public and the greater the injury to the defenceless 
producers of the libeled products. 

And the worst of it all is there seems no way to 
prevent this traffic in misrepresentation. So far as 
we can see, food manufacturers can do nothing. The 
mere fact that it is wrong to injure the reputation and 
fortune of guiltless packers and others is not a 
weighty consideration with the mendacious writers of 
such articles as we have referred to, nor is it with 
the publishers of the magazines that give space to 
them. Both pursue their calling for what there is in 
it. Apparently profit is a greater consideration than 
mere right and truth. The law affords no relief, hence 
appeal to the law is useless, unless the charges are 
specific. 


New Food Reform League. 


O the many food reformers, food fakers, food 

I fools, etc., who have inaugurated movements 
Ce) ° set up howls for reform in the manufacture 
= of food products must be added the National 
Anti-Adulteration league, whose president, Henry 
Champness, has issued the following statement to the 
public : 

“When an original proposition is placed before the public 
the first question raised is: ‘What excuse has it for existence ?’ 
I have asked myself this question long before I ever thought 
of organizing this movement, and have not waited long for a 
reply. The National Anti-Adulteration League has so many 
excuses for existence that to enumerate them would be folly. 
Instinct answers the question. Every day we have heard 
of milk dealers being fined for selling adulterated milk, but 
they still go on breaking the law. Every once in a while 
we hear of someone being poisoned by impure foods. For 
instance, only the other day the San Francisco authorities 
procured a hundred samples of red wines from restaurants, 
wine dealers and manufacturers, and forty-one were found 
to be adulterated with coal-tar, salicylic acid, arsenic, etc. 
Furthermore, the board of health of San Francisco gave 
names and full particulars of the cases in question. Now 
just consider: 41 per cent poison, and some of the culprits 
prominent and respectable (?) tradesmen. I am confident 
that the same condition exists all over the United States 
to-day. 

“The plan of the league is to prosecute persons found 
breaking the existing laws regarding adulteration, and if said 
persons are found guilty repeatedly, to drive them out of 
business; to assist in having such laws enacted as will further 









the interests of the cause, and furthermore, to find a way 
for the manufacturer to avoid adulterating his products and 
to help him along the right path.” 

We do not mean to class Mr. Champness among the 
food fools, or even among the faddists who have taken 
up food reform as a means of getting before the pub- 
lic. We do not know anything about Mr. Champ- 
ness, and although examination of his announcement 
quoted above fails to indicate that he harbors a spe- 
cial grudge against the canned goods industry, yet we 
cannot be expected to look with favor upon the or- 
ganization of a new league of meddlers, whose work 
anyway is certain to result in further agitation in the 
course of which honest food products will receive as 
many hard knocks as the worst doped stuff put up by 
the most conscienceless manufacturer in the country. 

The canned goods industry has nothing to fear 
from the league’s prosecution of persons “found 
breaking the existing laws regarding adulteration.” 
Packers of canned goods don’t care a fig how large 
the fines are nor what terms of imprisonment the 
laws prescribe; but they do fear for the results of 
such agitation as anti-adulteration leagues and ranting 
reformers delight to stir up, knowing that the public 
mind becomes prejudiced against almost all manufac- 
tured products, honest manufacturers suffering 
equally with the dishonest. 
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Pointers on the Tomato Situation. 





Forty Per Cent Shortage in Delaware’s Acreage. 

The Frederich Packing Co., writing from Lincoln 
City, Del., say: “As is well known to all who are 
posted, the acreage in Delaware is not more than 60 
per cent of what it was in 1904, and from this there 
promises to be but a slight yield, for, while the vines 
are unusually rank, examination proves that they hold 
very little fruit, and, further, blight has set in to a 
considerable extent, and, to make matters worse, the 
severe storm of last Monday has utterly ruined all 
crops over a wide area in Kent and Sussex counties.” 

Poer Prospect for Tomatoes. 

Writing from Felton, Del., Wells & Bonnett say of 
the tomato outlook: “We have not in this immediate 
territory more than one-third of the acreage of last 
vear, and it has been hard for us to contract for ans 
tomatoes at all. Next we find that while in some fields 
the vines look good, there are ver) few tomatoes on 
them, and they are not in a healthy condition to make 
for a good crop. There are other fields which are so 
light that we can hardly hope for any crop. An) 
body who rides through Delaware on the railroad can 
see the difference in acreage, and also the difference in 
the looks of the crop.” 

Shortage in Maryland Tomato Acreage. 

According to the Bel Air (Md.) Intelligencer, the 
entire acreage of tomatoes planted this season will not 
reach 60 per cent of that of last year. The present 
holding of spot goods in the hands of first and middle 
men is less than one-half of that of July 1, 1904. 

Smaller Acreage in Indiana. 

Charles M. Martz, of the Arcadia Canning Works, 
Arcadia, Ind., was in Chicago last week, en route 
home from Waterloo, Wis., where he had been pack- 
ing peas since the commencement of the season. Mr. 
Martz reports a reduced output of peas for Wisconsin, 
also that Indiana’s tomato acreage is considerab!) 
smaller than in 1904. Mr. Martz states that the area 
planted to tomatoes in Indiana is. not only less than 
last year, but that several tomato canneries will not 
be opened at all this season. 

Utah Tomato Canneries May Not Open. 

Advices from Utah state that a number of canning 
factories in that state which depend principally upon 
the tomato’ er yp are likely to run on a reduced scale 
this season or not reopen at all, on account of the blight 
which, it is reported, has fallen upon the tomato vines. 
Reports indicate that the blight is serious enough to 
effect a shrinkage of from 25 to 50 per cent in the 
output. The loss is understood to have been greatest 
in the Hooper and Roy districts. 

Acreage Shortage too Great to be Overcome. 

Thomas J. Meehan & Co., Baltimore, in their week- 
ly report on the eastern canned goods situation sa) 
“That the advance was logical is shown by the pres- 
ent status of the market. The market closed to-day 
stronger and higher than the week previous, with pros- 
pects of continued activity the coming week. The 
temperature was ideal during the past week, as far as 
the weather is concerned, but the growers say it re- 
quires something more than a few days or weeks of 
favorable weather to overcome a reduced acreage of, 
say, 50 per cent, and a decrease of, say, 30 per cent, 


of the canneries in operation this season as compared 
with last year.” 
Packers Anticipate a Further Rise in Prices. 

Strasbaugh, Silver & Co., Aberdeen, Md., comment 
as follows on the condition of the Maryland crop and 
the price outlook: “Weather conditions are as usual 
at this time of the year, except possibly a little more 
rain in some sections than is best for maturing toma- 
toes. [lowever, from the fact that we have had a dry 
\ugust, which is favorable to ripening tomatoes, pro 
viding the heat is not excessive. Growers in some 
sections report a lack of bloom and some blight, others 
that tomatoes are looking well, and, considering the 
reduced acreage, the crop is doing as well as could 
be expected. As buying continues for both spot and 
future tomatoes and market seems to be strengthening 
from day to day. It is quite natural that there are 
but few sellers, under such conditions, and these sell- 
ers are inclined to offer only a percentage of — their 
holdings at advanced figures, anticipating still better 
prices for the balance of their holdings.” 

Packers Offering to Buy Back Future Contracts. 

Thomas G. Cranwell & Co., Baltimore, canned 

goods brokers, say in their weekly survey of the to- 


mato situations: “On future tomatoes sellers have 
apparently disappeared. We are offering to-day 72% 


cents, less 112 per cent, peninsula, for all the futures 
we can find and it is almost impossible to place any 
orders, even at this figure. With positive business in 
hand we could probably take care of orders for mod- 
erate quantities at 72% cents per dozen, but the mar- 
ket on these is in stronger shape if anything on spots. 
The reports coming in from various sections indicate 
rather unsatisfactory crop conditions. These reports, 
however, are always coming in and ordinarily can be 
taken with considerable allowance. There is one fea- 
ture about the situation, however, which may be a 
strong indication of packers’ real ideas. We know a 
number of packers who have not sold heavily on fu- 
tures, no more than one-half of their prospective pack. 
These packers are offering to buy back their contracts, 


which they would not do if they felt they were going 


to have a gor ( crop.” 


Can Factory for New Orleans. 

It is reported that the American Can Co., after an 
inspection of available sites in New Orleans, has made 
arrangements for the location of a can manufacturing 
plant in that city. The plant, it is said, will be com 
pleted and in operation within six or eight months. 
It will manufacture principally packages for the oys- 
ter canning trade. The oyster packers in the New 
Orleans territory are now using not far from 30,000,- 
000 cans a year. 





For Kraut Makers. 

This issue of Tut CANNER contains the advertise- 
ment of John E. Smith’s Sons Co., Buffalo, N. Y., who 
have an international reputation as manufacturers 
of coring and kraut cutting machinery. We recom- 
mend that all who are interested in this line of manu- 
factures correspond with them. They will be pleased 
to furnish all information in regard to their machines, 
which are recognized as the best made. 
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It's been a long time since anything has been said about 
of tomatoes being probably “only about enough 


1 


the supply 


to go ‘round,” and yet we have heard that expression sev- 
eral times of. late, having reterence, Of course, to condi- 
tions following the close of the 1905 packing season. Few, 


if any, would have had the courage, about last November, 
say, to give expression to a doubt that the enormous pack 
which had just been made would be so nearly cleaned up in 
rst hands as to render possible the development of a situa- 
tion, making libera! allowance for a smaller succeeding pack, 
such that the supply would be no more than sufficient to 
“oo “round.” The fact, however, that such doubts are heard, 
and in quarters generally credited with the possession of 
both information and the judgment to use it in gauging the 
situation, indicates that there aren’t very many tomatoes 
owned by canners at present, and that the combined pack 
and carry-over, whatever the latter may gmount to, with 
the certainty that it will not amount to much, are unlikely 
to be more than enough to meet ordinary, not extraordinary, 
demands, such as we have experienced during the last several 


months. A demand which has been sufficient to move prac- 


tically the whole of a production approximating 9,000,000 
cases, added to which was a pretty big surplus from the 
year 190.,, deserves to be spoken of as extraordinary. 


If this is a demonstration of anything at all it is that 
the consumption of tomatoes has expanded very materially 


since 1902. Tigures easily prove it. For instance, the esti- 
mated pack of 1902 was 9,495,000 cases; 1903, 10,700,000 
cases: 1904, 8,075,000 cases, or an average for the thre 


years of about 9,724,000 cases. The average annual consump- 
tion of the three years preceding 1902 was but 5,925,000 cases, 
based on the estimated production of those years. There is 
a difference, then, an average annual increase, in consump- 
tion amounting to 3,799,000 which, though the low 
prices were a powerful stimulus to sales, can net be con- 
sidered otherwise than as remarkable. ‘ithe 1904 tomato 
pack was less than the average production of 1902-04. It 
was, according to estimate, about 8,975,000 cases, against an 
average production of 9,724,000 cases for the years given. A 
high market would have resulted in consumption — being 
somewhat smaller, but there was the surplus from the record- 
breaking pack of 1903, estimated at 10,700,c0o0 cases, to add 
to the 1904 output. 

Knowing what we do of the reduction in tomato acreage 
as compared with last season, being positive, whether there 
is a shrinkage of as much as 40 to 50 per cent, as some are 
asserting with an unusual degree of positiveness, that it 
must amount at least to 35 per cent, we are irresistibly lead 
to the conclusion that the production of enough tomatoes to 
meet a demand equal to that of the last years is absolutely 
impossible—and unless statements given out are grossly un- 
truthful, there will not be a carry-over which will aid ma- 
terially in making good the deficiency. There are tomatoes 
in packers’ nands, of course. as there always are no matter 
what conditions prevail; but the surplus stock that will be 
added to the 1905 production will not be enough to exert any 
influence. 7 

\s prospects now are, it doesn’t appear likely that a larger 
yield than last year will overcome in important extent the 


cases, 


difference in acreage. To do that the yield would have to be 
ot unprecedented size, and it will not be that. Reports co 
not indicate that the yield per acre will be at all exceptional. 
Indeed, there seem to be fully as many discouraging as 
good reports. And one subject of complaint is significant: 
that, as a good many packers have advised us, rains have 
beaten the off the that the “set” of fruit 
at a number of important packing points is poor; that the 
vines haven't as many tomatoes on them as they ought to 
have. A disappointing, or even a fair, yield from the smaijler 
acreage would result in a pack as light. or nearly so, es we 
were accustomed to a decade ago, when the average annual 


plossoms vines; 


production was somewhat under 5,000,000 cases. Where 
would the market go to with a five or a six or a seven, or 
even an eight million-case pack this year? We had little 


if any in excess of a million cases more than an eight million- 
case pack last vear—but we also had a big carry-over to help 
with, and that’s something we can’t count on this time. 
Suppose we have the same average yield per acre as in 
1904, then, estimating this season’s acreage to be 65 per cent 
of last year’s, we should have 65 per cent of last year’s pro- 
duction of the canned article, or 5,833,750 How high 
would prices climb, if the 1905 tomato pack turned out to 
be only 5.833.750 eases, 3,890,250 cases less than the average 
annual consumption of the last three years? 


out 


LTases. 


Fruits— 


The market on fruits, especially peaches and apricots, is 
firm. The weather in California has been unfavorable and 
the quality of peaches and apricots has to some extent suf- 
fered. The effect of the situation on the coast has been to 
cause some of the independent canners to withdraw quota- 
tions. ‘The Fruit Grower states that packers who were below 
the association list have advanced prices to it. Our San 
Francisco correspondent the peach situation in 
detail in his letter in this issue. Local business on goods 
on the spot is quiet. Advices from Baltimore indicate that 
very few peaches have been packed so far, and prospects 
are discouraging. “That market quotes No. 3 seconds white 
at $1.15, vellow at $1.20, No. 3 standard white in syrup at 
$1.50, vellow at $1.60 to $1.65, No. 
No. 3 unpeeled pies at 80c, gallons at $3.00. The condition 
f the Michigan peach crop continues good and a good-sized 
pack is expected to be made in that state. 


discusses 





Extras Ex.St’n’d 

214 lb. 2% |b. 
Apricots SR OE) etree $1.40 $1.10 
Apricots, peeled ......cccccc cue 1.80 1.50 
AEOES, SIICEE 6. o.05:00c8a case 1.80 1.50 
Cherries (R. Ann) 3.00 2.50 
a a 3.00 2.50 
TEGO, TAN ek pecetunsorped te 2.40 2.00 
Grapes (white Muscat)..... 1.30 1.05 
PRCRUROIIIES: | ss0.c cas careracs wee sims cote sida 1.25 
POACRES, YOUOW ...06.660saicssn BO 1.70 1.40 
WOR, Bs. Miwedlave ne astaawares 2.50 1.85 1.60 
Peaches, L. C., sliced.... 2.50 1.85 1.60 
POAENES, TUS. Talaisiéas sixcjeins o vin 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 











From the Files of The Canner the following numbers, for which we will 


pay 25 cents apiece:- 


Vol. 14, 1902 
2 Copies of Number 10 


Vol. 16, 1903 
2 Copies of Number 1 


Vol. 17, 1903 
1 Copy of Number 6 


1 Copy of Number 23 


It is important that we should get these missing copies. Please look through 
your old numbers and if you have any of the above, kindly forward promptly to 
The Canner, 22 E. Randolph St., Chicago. 
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Pears, Bartlett 3.00 2.25 2.00 
»lums taht 1.25 1.00 
4 |b. 2% |b olb. 2% lb. 
St’ n’ds. Secs. W ater. i ie. 
Apricots $1.00 $085 $080 $0.75 
Blackberries .... 1.15 1.05 .95 .95 
eT a a reer 2.25 Scaie aka seas 
CORTE, SUE. hsnccnscaces 2.25 2.00 1.90 1.90 
Chesries, BIRG . cc cccicccsse EFS 1.60 1.50 1.50 
Grapes, W. Muscat.......... .95 85 80 80 
Nectarines 1.15 1.05 ee «i 
Peaches, yellow aheeeeeaeene 1.25 1.15 1.05 85(@95 
Pe Bs Masccadetsaccnas eee 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 ree dete ‘ous 
Peaches, W. H....... 1.35 1.20 1.10 1.00 
Peaches, W. H., sliced. eee 1.35 aa ee walks 
Pears, Bartlett 1.65 1.20 1.20 .QO@95 
Plums cee ee .80 70 .70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
Apricots itidsesccccscc es 2300 Bars Geen 
Blackberries pabasa ce 3.50 3.25 3.00 2.75 
Cherries, R. Ann......... pata 
Cherries, white 4.00 
Cherries, black bindjuediat, dards 7 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .,........ 435 4.00 3.00 2.60@2.25 
eee 5.00 .25 3.25 2.75 
Peaches, L. C., sliced 5.00 4.25 a 
Peaches, W. H 5.00 4.25 sini 2.60@2.25 
Pears, Bartlett 6.00 5.25 4.00 2.60@2.25 


Tomatoes 

Notch by notch the tomato market climbs, and the general 
opinion is that it will continue climbing, at least until it is 
substantially higher than to-day’s price, which is better than 
the figure we quoted last week. Offers of 75¢ per doz., fac- 


tory, for western standard 3s have been refused by packers 
this week, and the spot market keeps pace with futures. The 
situation to-day is, few western packers care to sell any 
more futures. They believe they will at any rate realize 
more than the 75c, f. o. b. factory, at which they could 
readily sell to-day. ‘There would be more actual business 
than there is if packers weren't such strong believers in a 
higher market, and therefore willing to accept 75c per doz., 
which, as stated, jobbers have offered. Advices from both 
New York and Baltimore show a firmer market for both 
spots and futures, with a strong tendency to advance further. 
Corn 

We can say nothing new regarding the corn market. There 
is little business passing here and no variation, as compared 


figures at which packers are offering 
The market is in all particu- 


with last week, in the 
1905 pack western standard 


lars the same. While there are a few isolated reports of 
unfavorable crop conditions, most advices are favorable and 
present prospects are for a large crop from an acreage not 
materially smaller than last season. In Minnesota the corn 
crop isn’t in as good condition, on the whole, as in Iowa, 
but over the West generally the outlook is promising for a 
good yield. The crop in New York state has improved. 


Baltimore reports note unchanged prices, with a slight in 
crease in demand. New packed Harford county style can 
be bought still at 52%c, Maine style at 57!4@6oc, regular, 
f. o. b. factory. Crop reports from Maryland indicate good 
progress. Our advices on the New York market note dull 
business, with former values ruling. Crop reports from New 
York state are, on the whole, favorable. 

Peas— 


A better feeling prevails and buying interest has increased. 
Reports indicate that nearly all states will make short de- 
liveries. They will vary, of course, and on some grades 
will be 100 per cent, but the packs as a whoie are disappoint- 
ing and much less in quantity than last year. Reports indi 
cate a heavy scaling down by a good many of the Wisconsin 
packers, while New York state advices are to the effect that 
many of the packers there will not find it possible to deliver 
over 40 to 45 per cent of their contracts. At the same time, 
some other packers scattered here and there report a better 
pack both as to size and Leg than for several years past. 
Che quality of this year’s peas as a whole will show much 
irregularity. New York ‘teports indicate increased business 
on standard grades and a better feeling in general. Demand 
has increased in Baltimore also, and we hear that the supply 
of cheap seconds and standards is being cut down consid- 
erably. 

Apples— 

The future gallon apple market holds firm on discouraging 
crop reports. The spot market, too, is firm, with stocks very 
small. Spot gallons are worth around $2.40 to $2.50 here. 
Michigan 1905 gallons are held around $2.15. New York 
packers have firm ideas. We hear of none willing to sell 
new gallons below $2.25. 


Sweet Potatoes— 


Maryland packers quote future No. 3 sweet potatoes at 
7oc to 75c, f. o. b. factory. The spot supply of sweet pota- 
toes is closely cleaned up and firmer for what stock is left 
unsold. Baltimore quotes &85c¢ to goc per doz., f. o. b. for 
prompt shipment. 

String Beans— 

Locally string beans show no feature. The market is 

rather quiet at unchanged prices. Baltimore advices note 


no change. No. 2 country pack standard green string beans 
are offered there 45¢ per doz., net cash. We also hear of 
white wax strings offered at 4oc, galions at $1.65, and gallon 
strings at $1.80. No. 2 standard green limas are reported at 


77\4c per doz. 
Sardines— 
The feeling on domestic sardines is firm. They are held 
eady at unchanged quotations. The tendency seems to a 
higher basis of prices, especially on quarter-oils for early de 
livery, as the catch of fish alone the Maine coast is reported 


in late advices as being disappointing. 


Oysters— 

Cove oysters are in good demand both here and in Balti 
more, where they am See at: No. 1 extra lunch, 97%c; 
No. 2 extra lunch, .75; No. 1, 6 oz. selects, $1.25; No. 2, 
12 oz. selects, $2. og Ne. I 6 oz. extra selects, $1.50; No. 2, 
12 oz. extra selects, $2.90; No. 1, 5 oz. standards, 75c; No. 
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10 oz. standards, $1.50; No. I, 5 oz. standards, tall cans, 
7714c; No. 2, Io oz. standards, tall cans, $1.50; No. I, 4 oz. 
cove, 70c; No. 2, 8 oz. cove, $1.35; No. 1 light weights, 45c; 
No. 2, light weights, 85c. 

Salmon— 

Recent developments on the coast have changed the com- 
plexion of the outlook for salmon. Sockeyes are not only 
running in immense quantities in Puget Sound waters, but 
m the Fraser, the Skeena and the Columbia rivers the catch 
of fish has increased materially and prospects for a _ big 
pack are considered good in some well intormed quarters. 
At any rate there will not be such a shortage on Puget Sound 
md the Columbia river as was feared until a few days 
ago. There may, in fact, be no shortage at all, particularly 
of sockeves There is a cood local demand for spot red 
Alaska fish. Other varieties sre unchanged. Packers have 
not as yet named opening prices on sockeyes, but they are 
likely to be announced this week. 





%| DRIED FRUIT MARKET | % 

















There is more life throughout the market, due to the 
strengthening situation on the coast. Raisins are quiet here, 
though California reports note higher prices, 3-crowns hav- 
ing advanced to 434c, fancy 16-0z. seeded to 6%c, choice to 
5c, seedless sultanas to 334c. 

Prunes-- 

Prunes are firmer both on the spot and California. Most 
growers are holding for 3c basis for Santa Claras, or 3'%4c 
selling basis. A private advice from the coast says: “The con- 
sensus of opinion among packers is that until about the middle 
of October prices will rule at 2c hag basis fot 590-60s, 60-70s, 
70-80s; 34%c bag basis for 40-50s. 90-90s, 90-100s; 3%c bag 
basis for 30-40s. After the middle of Octobcr, if demand has 
been normal, it is expected the price will advance Mec to Mc. 
Peaches— 

Peaches are firmer locally. Spot stocks are very small. 
Local prices on 1904 peaches are: 8c for choice; extra 
choice, 8Y%c; fancy, 10 to 10%c. Packers in California are 
not disposed to accept business at 6c for standard and 6%c 
for choice. Their ideas are above this. High prices being 
paid by canners and shippers are diverting many tons from 
the fields: in fact, a very light output is looked for. Latest 
coast quotation on choice Crawford is 6'4c to 634c. 

Apricots— 

\pricots on the spot are dull. Receipts of new are not yet 
large, though drying is practically completed. Private reports 
say: “Packers are offering 5%4c to 6%c fer ungraded lots, 
according to size and appearance. There is an ample supply 
of extra choice and fancy royals, but fancy, extra and extra 
fancy Moorparks will be short and scarce.” 

Raspberries—- 

\ price of 22c per lb., delivered here, has been named on 
1905 crop dried raspberries and at this figure the jobbing 
trade has bought freely. The price at the opening last year 
was 24c, and later there was a decline to 19c. This year’s 
crop is reported short. 


Apples— 
Local demand for evaporated apples has continued quite 
good. The market on spot prime evaporated is 6%c per 


pound; choice, 7c; fancy, 8c, f. o. b. Chicago. 1904 prime 


evaporated apples are 7!4c; choice, 8c; fancy, 9c, delivered. 
Apple waste, old 1144c¢; chops, old, 2%c. New York notes 
a firm market on both old and new evaporated apples. 





%| CANNERS’ SUPPLIES | % 

















Cans— 

While shipments continue to be made from factories to 
country packing points, there is nothing new in the can situ- 
ation. Prices here are the same to-day as have ruled for 
several months past, the American Can Co.’s quotations re- 
maining unchanged at $10.00 for No. 1s, $13.00 for No. 2s, 
$16.50 for No. 2%s, $17.00 for 3s, and $42.50 for gallons, 
f. o. b. manufacturer’s plant. Baltimore advices indicate a 
quiet but steady demand for shipment during August. 

Pig Tin-- 

The advance in this article has continued through the 
week, quotations running as high as 33 cents for one day, 
though we doubt whether any actual business was done at 
this figure. It is many years since such a price has been 
asked, but there is still about 4% cents to be added to reach 
the high record. 

There is nothing going on in our domestic market to war- 
rant present prices, but of course the foreign market governs, 
and the conditions abroad seem to be such as to make a very 
strong market. We quote as follows for delivery, f. o. 
New York: 


Spot. August. September. 
CAE TOE occcé esate seeaaae 32.75 32.65 32.55 
OO TOR cca tee recaonen 32.85 32.75 32.70 


Tinplate— 

The long spell of dullness in this commodity still con- 
tinues, although the course of the markets on raw material 
is such as to warrant a belief in higher, rather than lower, 
prices. 

3uyers, however, do not seem to anticipate any change, 
if slowness to buy for future requirements is any criterion, 
and it is generally a pretty good one. Prices remain un- 
changed as follows, f. 0. b. mill: 

BESSEMER STEEL COKES. 


BAG. (CROP TOG isso ccacicgsc35 3.70 
Sa LE TS is ok can cn cta 3.55 
oe a ee te ene 3.50 
ee a Ge |S ere 3.45 


Usual differentials for odd sizes, etc. 





Prize for Destruction of Insect Pests. 


Advices from Germany state that the executive 
committee of the Rhine district has offered the Prus- 
sian government $2,400, provided $21,600 more can 
be raised from other sources (from the state or other 
district authorities), the whole sum to be offered as a 
prize for the discovery of an efficient agent or method 
which will destroy the sour worm and hay worm, or 
prevent the ravages of these insects. The last Ger- 
man vintage was severely injured by the sour-worm 
plague. 
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TOMATO CROP OUTLOOK. 


Maryland and Virginia Re- 
Shortage in 


Packers in Indiana, New Jersey, 
port on Condition of the Tomato Crop. 
Acreage. 


NEW YORK. 
Pulaski, N. 4., July 29, 1905. 
Present indications favor a fair yield 
will be somewhat late and early frosts 
Our acreage is apout the same as 
little more advance. 


RICHLAND CANNING 


Epiror CANNER: 
of sweet corn, but it 
will cut short the pack 
last year and crop seems a 

THE CO. 


INDIANA. 
Vincennes, Ind., July 29, 1905. 
Epirork CANNER: Our tomato crop in this section will be 
at least 25 per cent short, which, if the present rains con- 
tinue, we will not get one-half of a crop. Prospects in this 
locality are not at all bright for tomatoes this year. 


VINCENNES CANNING & PACKING CO. 


Spiceland, Ind., July 25, 1005. 
condition of the tomato crop in 
this locality is very good at this time. The vines are strong 
and have been well cultivated. There has been sufficient 
rain, but not excessive. The present outlook is for an 
average pack. Acreage the same as 1904. 


CITIZENS’ CANNING 


Epitror CANNER: ‘The 


CO. 


NEW JERSEY. 
Bridgeton, N. J., July 27, 1905. 

Epiror CANNER: Regarding condition of the tomato crop 
in our vicinity, we think about the usual acreage has been 
set out. Vines are looking well, but it has been too wet for 
the fruit to stay on the vines. Should the weather remain 
dry through August and September we will have a fair crop, 
but it will be much later than ‘ast season 


WM. LANING & SON 


MARYLAND. 
Cambridge, Md., July 27, 1905. 
Epirok CANNER: On account of blight tomato plants are 
not looking the best. There is such a scarcity of tomatoes on 
the vines that some of our best growers predict about a third 
of acrop. The recent heavy rain storm did considerable dam- 
age to blossoms. 
JAS. WALLACE PKG CO. 
Bel Air, 
CANNER: As far as my 
tomatoes is nothing like as 


Md., July 27, 
information goes, the 


goo | as it 


1905. 
Epitor 
crop prospect for 


was three weeks ago. Excessive rain has caused the weeds 
and grass to grow rapidly and the blossoms to perish. Up 
to this time very little fruit nas formed and on the whole 
two-thirds ef a crop is all that can be expected for the 


acreage now out. 


W. E. ROBINSON. 

Tyaskin, Md., July 27, 1905. 
Eprror CANNER: We are having entirely too much rain 
for tomatoes to do well. Many patches are affected badly 
with a blight. Many of the earliest patches, with plants 
looking fine, seem to be shy of fruit, which we attribute to 
the dashing rains. The acreage is shert 40 per cent in this— 
Wicomico—county. The pack, we believe, will be 40 per 

cent short. 
CO. 


TYASKIN PACKING 


Aberdeen, Md., July 31, 1905. 
EpiroR CANNER:—The tomato crop in our state, (Mary- 
land) will not be much more than one-half, according to 
present outlook. For the lastthree days we have had very 
heavy rains and storms, which have been very injurious to 
tomatoes; and as for Felton and Woodside, Del., where 
our factories are situated, we can only write what we have 
received by letter, that there is not more than 50 per cent 
of last year’s acreage and that rains are very damaging. 
So there will not be much more than about 35 or 40 per 
cent of an average crop. Therecent rains have been very 
hard on the crops in general, more particularly tomatoes. 

WELLS & BONNETT. 


VIRGINIA, 
Troutville, Va., July 27, 1905. 
Epirork CANNER: Our early tomatoes are damaged con- 
siderably, owing to the very wet weather we have been 
having. None of the vines have set much fruit as yet, con- 
sequently packing in this section will be mostly done in Sep- 
tember, but we have had no rain since July 22, and if condi- 
tions are favorable from now on we may have a very late 
crop \ll things considered, | do not think we will have 
more than 60 per cent of a full crop 
J. W. SHAVER. 
Roanoke, Va., July 27, 1905. 
outlook for the tomato crop in 
this vicinity is very too much rain prevented cultiva- 
tion and the vines are not bearing well. The acreage is 
much less than in the season of 1904. 
Corn is looking very well. 


The 


poor 


Epiror CANNER: 


P. CC. BUPE. 


Botetourt, Va.. July 27, 1905. 
rhe prospect for a tomato crop in this 


Ipiror CANNER: 
The acreage is from 30 to 40 


section is rather discouraging. 
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ner cent less than the last two years, and 69 per cent of this 

ianted from two to three wecks late, owimg to dry 

at the time the crop should have been planted 

that time the weather has been continuously wet and 

for this reason the crop has been badly worked, and has 

very few tomatoes on the vines. However, there is a vigor- 

ous growth of vines, where the crab grass has not taken 

them, and if the weather will hold up a short while from 
the present time we can yet have a fairly good late crop. 


J. Cc. BREWBAKER. 





NEW ORLEANS. 
Reported Well 
Bought Heavily of Futures. 


Spot Tomatoes Cleaned Up. Buyers have 


Low Prices on Future 
Oysters. 
New Orleans, July 29, 1905. 
Ipiror CANNER: Business in all lines continues very good 
and we look for a “banner” fall year 
Our spot market on canned tomatoes is well cleaned up of 
Buyers have bought heavily of futures 


Market 


last season’s pack. 
and everybody got in at the lowest prices named. 
on spots here is very strong. 

Packers have all named exceptionally low prices on future 
oysters, and we would advise all that haven’t bought to 
send us their orders at once, as now is the time to buy. 

Spot oysters are quoted: 4 0z., 62Y%c; 5 0z., 67%c; 8 oz., 
10 0z., $1.35: all cash less 1% per cent, f. o. b. factory, 
Orleans freight rate guaranteed. 

AHRONS-SEIBERT CO., 


$1.25; 
New 
Li. 





MINNEAPOLIS. 


Good Demand for Spot Tomatoes. Moderate Demand for Fu- 


tures. Cornis Quiet. California Fruits Firmer. Interest 


in Salmon. 


Minneapolis, Minn., July 29, 1905. 

Epiror CANNER: There has been a good demand for spot 
Eastern and Western standard tomatoes. Buyers are very 
particular as to quality and to see that goods are free from 
coloring matter in order to meet the requirements of the 
pure food laws in the Northwestern states. Any packer 
having goods of this nature has met with success in our 
territory. There has been a moderate demand for futures in 
the standards. A good demand for fancy packs. 

Both spot and: future corn are quiet. Peas are in 
demand. 

There has been a very good demand for future California 
canned fruits. Prices are much firmer. There has also been 
a good demand for both spot and future gallon apples. Prices 


better 


are advancing. 

There has been a demand ‘for Columbia river 
chinook, Puget Sound sockeyes, and Red Alaska salmon. 
The Northwest wants all these goods packed in No. 1 flats, 
and this package is scarce. 

Several cars new cured apricots have been received. Qual- 
itv as a rule has been good. Goods were turned promptly. 
Samples of new peaches have been received and the trade 
are taking hold. Spot peaches of the old crop are well con- 
sumed in the territory. NORTHWEST. 


good 


PORTLAND. 


Favorable Outlook for Corn. Most of Pack Expected to be 


Fancy. No Prices on New York Apples. Dull Business 


on Future Blueberries. 


Portland, Maine, July 31, 1905. 

Epitor CANNER: On the whole, reports are favorable and 
present indications point to about the 20th of August for 
packing to begin in the southern counties. This is quite 
early, but it must be borne in mind that this is, so to speak, 
the skirmish line. The bulk of the packing will be in Sep- 
tember. Between now and that time Maine will have many 
showers, no doubt. 

The present indications are that nearly all of the pack will 
be fancy. Quotations are without change. The spot 70 to 75 
cent corn is nearly all closed out, but there is some from 
8o to go cents. The reader must bear in mind constantly 
that the SPOT corn is very irregular—as; much so as the 
price. Future fancy will bring all the way from 87% factory 
up to 95, the variations in price being governed by pack- 
crs, quality, reputation, etc., as well as location of the factory. 

The pack of spot gallon apples is about sold out, with 
nothing desirable below $2.00. The call for the price of 
future gallon apples is large, but, as vet, I can hear of no 
prices being made. Packers are reluctant about naming a 
figure that might entail a loss. Nothing in the way of gallon 
apples brought any profit of consequence last season to the 
packers and they are not likely to try it over again, unless 
they have some assurance of a margin. 

Sales of future blueberries are lifeless. Such 
caution is remarkable were it not for the fact 
grocers take hold of futures with extreme caution. 
a growing habit and can do no harm. 

INDEX. 


extreme 
that all 
This is 





BALTIMORE, 

Peninsula Crop Will be Short 
Tomato Market Very 
Talk of 


Curious Situation on Peaches. 
No Prices Named on Futures. 

Rains Injuring the Crop. 
a Dollar Market. 


3altimore, Md., July 31, 1905. 

Iprrok CANNER:—Peaches now occupy the center of the 
canned goods stage as far as interest is concerned. It is not 
that the interest in tomatoes has decreased, but it is because 
the interest in peaches has increased. 

The peach situation is extremely peculiar. Our Baltimore 
packers ought now to be putting up this fruit quite freely, 
but up to the present very few have been packed. It seems 
to be a settled fact that as far as the Peninsula is concerned 
the crop is very light indeed. There will probably not be 
25 per cent of an average crop in that territory. Some years 
ago this would have settled the peach market conclusively 
as far as the eastern pack is concerned, because the Peninsula 
was then the only territory where peaches were grown in the 
East for the packers. By eastern packers I just mean to dis- 
tinguish from California packers. 

In recent years, however, the situation has changed very 
materially. Peaches are now grown and packed in Georgia. 
Large orchards have for years been out in the mountains 
of western Maryland and in the valley of Virginia and West 


Strong. 





SERVE HOT. 





Directions 
Thoroucney HEAT 
THE PEAS IN THEIR 
own Liquor. Do 
NOT BOIL. SEASON 
TO TASTE AND 
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Virginia, some of them being packed in those territories and 
others shipped east to the raw markets and to Baltimore. 
Peaches are now also grown in some parts of New York 
state, although not many of them are packed there. They 
are also grown and packed in New Jersey, and then going 
farther west they are grown and packed in Ohio and in 
Michigan. The time therefore has passed when the Mary- 
land and Delaware peninsula absolutely controls the canned 
peach situation, 

Of course, in the territories mentioned there are nothing 
like the quantity of trees planted out as there are on the 
Peninsula, but taken in the aggregate there are a good many 
peaches grown in these newer sections, and their crop has 
to be taken into consideration when figuring on the proba- 
bility of the pack. 

Che thing that damaged the Delaware Peninsula peach crop 
was a late frost that came along when the peach bloom was 
too far advanced to withstand the intense cold weather. 
Most of these other being farther north, the buds 
were not so far advanced and the frosts did not affect them 
so injuriously. 

It is reported that there is a heavy crop of peaches in 
western Maryland, also in Pennsylvania, as well as in some 
parts of Virginia and New York state. Hew many of these 
will be diverted to Baltimore for the use of the packers 
remains to be seen’ Much will depend on the market for the 
canned article. None of the packers will name prices on 
peaches for future delivery, and although some few of them 
have been packing fruit that has been shipped here from 
Georgia and some of the troths and early varieties grown 
in this section, the cost has up to the present been so high 
that jobbers have only been willing to buy in hand-to-mouth 
quantities. The fact of the matter is the jobbers do not be- 
lieve that canned peaches are going to be as high as Balti- 
more claims they will be. 

There are some 1904 packing of No. 3 pie peaches stil! 
lying around that could be bought at 80c per dozen, or prob- 
ably less, and yet the jobbers de not seem to be anxious 
to take hold of them. It does not seem at all likely, how- 
ever, that any lower figure will be named later on in the 
season, but there is a great probability of an advance. 

The tomato market is strong to-day at 72'2c for both spots 
and futures; in fact, there are not many futures that can be 
bought even at this figure. The weather during the week has 
continued very wet and tomato growers claim that the ex- 
cessive rain is injuring the fruit very much. The shipment 
of raw fruit from New Jersey to Baltimore that was being 
made a week or ten days ago stopped very suddenly and the 
price of raw tomatoes on the Baltimore market to-day is 
considerably higher than it was ten days to two weeks ago. 
Packers are paying from 45c¢ to 52¥c per bushel for raw 
tomatoes, which is a very high price, and if these prices 
keep up they will have to get 80c per dozen for No. 3 stand- 
ards to get their money back. 

The fact that the peach pack in 
will have considerable effect on the raw tomato market. 
Baltimore packers will endeavor to run their houses on 
something or other and they will naturally turn to toma- 
toes. This will cause a much keener competition in the raw 
market than if there was a large peach crop. It will also 


sections 


Jaltimore will be light 


have the effect of increasing the pack of tomatoes. 

It may be asked how this can be, for some people will s 
that the fact that the Baltimore packers are anxious to wid 
the tomatoes will not increase the supply, as the acreage 
will remain the same. This is doubtless so, as far as acreage 
is concerned, but there are two or three ways in which the 
pack will be increased by the work of the baltimore packers 
In the first place, if they will pay a high price for the toma 
toes a good many will be diverted here that would ordi- 
narily go into the market for quick consumption, and in the 
second place there are always a good many tomatoes put 
into pulp in various parts of the country because the fruit 
comes in too fast for the country packers to use it. A high 
market in Baltimore for the raw tomatoes will bring much 
of this fruit here and keep it out of the pulp barrels. 

However, there is no doubt but what the tomato market is 
in a very strong position, and present indications are that 
this advance will continve until we probably see an 80c mar- 
ket. Some packers are talking about a doliar market, but | 
think they are over-sanguine. A recent report as to tomato 
acreage in Maryland, Delaware and New Jersey gives 34,coo 
acres as the correct figure. This will mean on a fair crop 
about three and one-half miilion cases of 3-lb. tomatoes. 
This quantity will be a pretty good bunch for the three states 
mentioned to pack. 

The corn market has been rather dull during the week, but 
holders show no disposition to shade prices. [ am of the 
opinion, however, that the corn acreage year is quite 
large enough to hold the market down to about present 
figures. There has been a good demand in Baltimore for the 
general line, but especially for blackberries, white cherries, 
pineapple, sweet potatoes and peas. The latter named article 
has been in specially good demand, as Baltimore is being 
called on from many sections of the country to supply the 
shortage that has developed in New York state and the 
West. 

A few string beans have been packed during the week, 
and the market is easy at 47%c per doz., with a possible 
shade here and there to 45c. The aggregate pack has been 
below the average and an advance is certain in the near 
future. 


this 


TARTAR. 





SAN FRANCISCO. 
Canners Handling Peaches and Bartlett Pears. Peach Pack 
will Not be Large. Orders for Low Grades Being Declin- 
ed. Apricot Canning Season Ends. 


San Francisco, Cal., July 26, 1905. 

Epitor CANNER: The weather since the hot spell has been 
cool, in fact inclining to cold, on the coast. ‘The drying fields 
at Watsonville, complain of morning and evening fogs and 
but few hours of sunshine for the past two weeks or more, 
during the drying of their apricots, with the result that the 
fruit in that section is not at all bright in appearance. Santa 
Clara valley has been having morning fogs, but the weather 
has been fair generally speaking, and the apricots there are 
bright and attractive in appearance. 

Canners are busily engaged in and cling 


handling free 
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peaches and Bartlett pears. As usual, these three varieties 
come in together, and the glut is due about next week, when 
all canners will be running full capacity. Bartlett pears 
have been in fair supply, but the market price in this city 
has been ruling about $60 to $65 for No. i stock. Canners 
are still buying and packing, but the orders from the East for 

,artlett pears are very small in comparison with others fruits. 
Canners are more conservative in their prices on peaches. It 
now looks as if the pack of peaches will not be more than 
sufficient to supply the actual demand and there will undoubt- 
edly be increased prices after the season closes. Already 
canners are declining orders on low grades at list prices. 

The apricot canning season is practically over. The pack 
of low grades is probably ample with the carry-over from last 
season to satisfy all demands. Extra standards, however, 
are not an over-supply, and there was no carry-over on this 
grade or of the higher grades. When the English demand 
comes there will be an advance of extra standards and extras. 
Domestic business is fairly good, but the volume of busi- 
ness has not been so great as in previous seasons. 

There has been much interest taken in the action of the 
Eastern jobbers threatening to boycott the California Fruit 
Canners’ Association and Code, Portwood Canning Company 
on account of direct dealings with the retailers. I believe 
the action taken is unjust because the conditions are purely 
local and centralize in Portland, Oregon. The jobbers had 
an opportunity of making Io per cent profit cn the goods sold 
to the retailer, but wanted 15 per cent, which was refused. 
In other words, the jobber had his opportunity, which was 
declined, and the canners thereupon went to the retailer di- 
rect. Even the jobbers in the neighboring cities are not in 
sympathy with the Portland jobbers, believing they were play- 
ing the “dog in the manger” act. 

\nother interesting matter which has developed in the 
last three or four weeks is the proposed organization by some 
of the large dried fruit packing houses of a fruit canning 
company to compete with the California Fruit Canners’ Asso- 
ciation. It seems that the C. F. C. A. has encroached upon 
the dried fruit business to a large extent and is cutting out 
brokers from the dried fruit men by offering an inducement 
of not only of dried fruit, but a full canned fruit line, there- 
by giving a brokerage firm double business, whereas the 
dried fruit packer can only offer one line. It is rumored that 
the C. F. C. A. will also go into raisins, but the writer 
has not been able to confirm any action on their part which 
would indicate this to be a fact. It does begin to look, how- 
ever, that what first seemed to be a bluff may take definite 
form and result in the establishment of a iine of canneries 
in four or five of the principal districts of the state. Such 
action, if it is taken, is to be regretted, because there are 
sufficient canneries at the present time to handle the busi- 
ness. As a matter of fact, however, there were also suffi- 
cient dried fruit packing houses to handle that industry be- 
fore the Association stepped in. What the results will be 
time alone can tell. 

CAL. 





SEATTLE. 

Immense Run of Sockeyes in Puget Sound and Pack May be 
Largest in Several Years. No End of Run in Sight. 
Prices on 1905 Pack Expected Shortly. 

Columbia River Pack Likely to be 
Good as Usual. 

Seattle, Wash., July 29, 1905. 

Epitor CANNER: These are busy days emong the Puget 
Sound cannerymen. Every one of the twenty-three plants 
on the Sound is operating to its fullest capacity in order to 
pack as many salmon as possible while the present big run 
of sockeye lasts. Not for four years have the sockeye sal- 
mon been seen in such numbers on the Sound, and again is 
the four vear theory substantiated by the actual habits of 
the fish themselves. Reports from the salmon banks are 
to the effect that the fish are being taken in by hundreds 
of thousands, and that the canneries have far more than 
they can use. Over 300,000 fish were brought into the great 
-acific-American Fisheries Company’s plant at Bellingham, 
the largest cannery in the world, last night, and at the pres- 
ent time the fish are heaped up in the cannery, because 
the nine lines of machinery turning out cne hundred one- 
pound cans a minute each, or 56,000 cans an hour, can not 
keep up with the catches of the traps. In the big fish traps 
on the banks salmon are dying by the thousands because 
the canneries can not handle all that are being caught. 
Only three of the sixteen traps belonging to the Pacific-Amer- 


ican Fisheries company were lifted yesterday, because the 
supply from these three traps were all that could be used. 
at Anacortes, Blaine, and Bellingham, the three principal 
canning towns on the Sound, the situation is the same, the 
catches being enormous and the canneries operating at full- 
est capacity, and even then not being able to use all the 
salmon that are being taken. Just how long the run will 
last can not be predicted, but, as immense shoals have beer 
scen off the southwest coast of Vanconver island, in the 
straits of Juan de Fuca, and it takes these salmon some 
days to reach the Puget Sound traps, there is no promise of 
the immediate discontinuance of the run. If canneries con- 
tinue to operate at the present rate for a few weeks, the 
pack will be larger than it has been for three years. If the 
run in its present proportions would last for six weeks, which 
is very improbable, the pack would be as large as that of 
four years ago, or close to 1,500,000 cases. The cannerymen 
will be well satisfied if they manage to pack 800,000 cases, 
or even 600,000, as market conditions are sch at the present 
time that there would be almost as much profit in such a 
pack as there was in the much larger pack of four years 
ago. The only weak point in the canners’ situation is that 
many of them have this year to make up ior the losses of 
the three years past, when the pack has been very small. 
The run, however, may last longer than anticipated, and 1 
that event the cannerymen may themselves be surprised at 
the size of the pack. Their reasons for believing that it 
will be short are mostly founded on the fact that the run 
commenced several weeks later this year than usual. 

No prices have as yet been made on the 1905 pack of 
sockeye salmon, but these should materialize shortly now, as 
the canned salmon is beginning to pile up with remarkable 
rapidity at some of the big plants. 

The situation is as good on the Fraser river as it is on 
the Sound. Reports from ihe canneries in British Columbia 
show an immense run of fish up the Fraser and the fishermen 
are making large catches to the boat. The big canneries 
are in operation, many of them at full capacity, and others 
will soon be operating more extensively as the bigger nu- 
bers of fish still in Puget Sound reach the mouth of the 
Fraser. 

Information from Alaska tells of good progress among 
the canneries of the Southeastern section. One cannery has 
already put up 20,000 cases, although the run has been on 
only since June 15. Other canneries have already made good 
packs. The red salmon run seems to be very good, but the 
pink salmon are running very poorly, and only a few have 
so far been packed. The fact that the run of pinks is poor, 
however, makes little difference to the cannerymen, as they 
are not packing pinks to any extent this year. 

Reports from the canning district of Northern British 
Columbia, the Skeena river and Rivers’ Inlet. section tell 
of an unprecedented run of fish, which, if not overestimated, 
will give canneries in that section a pack as big as that of 
any previous year. The pack from the canneries in those 
sections will add materially to the production on the Pacific 
coast this year, and will make up in a way for any short- 
comings which might occur in the pack of Fraser river sock- 
eyes. 

A new run of steelheads have entered the Columbia river. 
They are of fine quality, but of smaller size than those of 
the earlier run. The spring salmon or chinooks are also 
said to be smaller, and cannerymen are getting a good sup- 
ply of fish, where formerly the cold storage people tock the 
best of the catch. The pack on the Columbia this year will 
likely be as good as usual in spite of pessimistic reports 
which have been circulated to the contrary. 


SOCKEYE 





NEW YORK. 
Buyers Interested in Salmon. Prices in New Pork. Short Run 


Makes Stronger Sardine Market. Tomatoes Firm. 


Short Deliveries of Peas. 
New York, July 31, 1905. 

Epitor CANNER: Salmon has attracted the bulk of the 
interest during the week just closed. The long looked for 
run of sockeyes began on Puget Sound and iast advices repre- 
sented the canneries as overstocked with good fish and run- 
ning day and night to care for eve srything possible in the 
reduced time they have for packing. The spot situation 
hasn’t changed materially. Sellers and buyers as well are 
awaiting the outcome of the sockeye pack before going 
any farther. The shortage in Columbia river chinooks con- 
tinues and buyers have difficulty in securing sufficient fish 
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to satisfy their customers. Red Alaska talls are taken on 
the basis of 95c to $1.00, f. o. b. coast. Orders are mainly 
for small lots, but are fairly numerous. Medium red is priced 
at &85c, f. o. b. coast, on new pack, and this figure is attract- 
ing some atiention. A speculative price of $1.25 on sockeye 


talls is still quoted from the coast. Spot prices are: Co- 
lumbia river chinooks, flats, $1.70 to $1.80; talls, $1.60 to 


to $1.15; sockeye talls, $1.70 to $1.80; 
Alaska red, talls, $1.10 to $1.13%; 
1.10; pink, talls, 8o0c to 


$1.70; halves, $1.12% 
halves, $1.20 to $1.25; 
medium red, talls, 97%c to 

Cohoes, talls, $1.07% to $1.12%; flats, $1.15 to $1.17%4. 

Sardines are stronger, due to a short run of fish on the 
Maine coast, which has caused fishermen to raise prices to 
packers. There is a steady buying interest in jobbing quar- 
ters. One of the leading independent packers has notified 
selling interests that it can not continue taking orders for 
quarter-oils at $2.30, f. o. b. Eastport, for prompt shipment. 
Quotations cover all figures from $2.30 up to $2.40 for 
quarter-oils, and $2.co to $2.25 for three-quarter mustards. 
Demand is good with buying interests taking hold more 
freely. Spot prices are: Domestic quarters in oil, $2.35 to 
$2.50; three-quarter mustards, $2.10 to $2.15; three-quarters 
spiced, $2.40 to $2.45. Key opening cans are about 20 cents 
higher on all grades. 

In tomatoes the market is firm, with nothing obtainable 
below 7oc f. o. b. for standard 3s, and some holders asking 
7242c. A few offers of futures at 67%c were reported early 
in the week, but apparently they have been withdrawn, since 
several cars have been sold at 7oc toward the close. On 
spot goods 72%c is asked, with only small lots available at 
the inside quotation. New Jersey 3s are firmer, though with- 
out change in values. Crop outlook in Jersey is much below 
the average, both in area planted and in quantity likely to 
be produced. Some buying of spot goods has been done at 
full prices, but it was only to fill routine requirements ap- 
parently. Spot prices are: Maryland 2s, 62)2c to 65c; Mary- 
land 3s, 72¥%c to 75c; Maryland gallons, $1.¢5 to $2.05; New 
Jersey, $2.60 to $2.62'4 New Jersey 3s, 75¢ to 824ec; New 
Jersey gallons, $2.00 to $2.15. 

Probably next to tomatoes no vegetable attracts so much 
attention as peas. Crop reports from every direction are 
gloomy. Here are New York state packers declaring that 
they can not deliver more than 4o per cent of their con- 
tracts, while leading packers in New Jersey never had a 
better vield. There is a steady search for cheap and moderate 
priced goods, both for present and future delivery, but it is 
impossible to learn how extensive sales have been. Mean- 
while holders of spot stocks are keeping their goods firmly 
up to quotations, pending the determination of the crop mud- 
die. Spot prices are: Petit pois, $1.65 to $1.75; extra sifted 
early Junes, $1.25 to $1.40; sifted early Junes, $1.20 to $1.25; 
standard early June, 62%c to 65c; marrows, 60c to 65c; 
seconds, §55c to 60c. 

In fruits the only feature of interest has been the gallon 
apple situation, which has increased in strength owing to 
the persistent short crop reports from all producing sections. 
It is said that buyers have been quietly working attempt- 
ing to corner the supply of gallons and that they have suc- 
ceeded admirably in some quarters. Meanwiile it is reported 
that futures have been sold at $2.00 to $2.15, but that none 
are offered at the inside quotation now. Some Michigan gal- 
lons have been offered at $1.95. Spot prices ere: New York 
state gallons, $2.10 to $2.30; Maryland gallons, $1.90 to 
$1.95; standard 3s, New York state, 65c to 7oc. 

HARLEM. 


ies « 
S5c; 





California Raisin Interests Unite. 


Advices from Fresno, Cal., are confirmatory of ear- 
lier reports in regard to the movement of raisin grow- 
ers and packers to unite on a general proposition to 
govern the control of the raisin situation in that state. 
According to the advices, the agreement between the 
raisin growing and packing interests is that the lat- 
ter are to get $5.00 per ton for marketing the crop 
and they are to be assured of not less than 40,000 tons 
of raisins. 

The combine calls for four corporations and inter- 
contracts. There will be a contract between the Cali- 


fornia Raisin Growers’ company, party of the first 
part, and the packing house company of the growers, 
party of the second part; the following packing firms: 





Pacific Coast, Griffin-Skelley, the Phoenix, Castle 
Bros., Fresno Home, J. K. Armsby Company, Gug- 
genheim Company, Madison & Bonner, and the A. 
L. Hobbs Packing Company, party of the third part, 
and the Mercantile Company, party of the fourth part. 
The last named company is merely to distribute profits 
and expenses among the packers proportionately. The 
joint growers and packers packing company will be 
known as the Central California Packing Company, 
with a capital stock to be agreed upon, and to be con- 
trolled by eleven directors, five from the packers and 
five fre ym the growers, with one neutral director. The 
stock will be equally divided, with provision for neu- 
tral shares. 

The present packing houses are to be purchased by 
the company at their appraised valuation by insurance 
adjusters upon a fire basis. The growers will purchase 
their interest with the half-cent provided in the con- 
tract. The new joint packing company is to do all the 
packing, seeding and selling for three years. 

It is provided that the packing company shall have 
the exclusive right to buy from the association; that 
the packers shall not buy from outsiders, and shall not 
directly or indirectly become interested in outside 
packing houses. 





Bean Machinery that Gives Satisfaction. 

The InvincisLe Grain Cleaner Co. of Silver Creek, 
N. Y., are large manufacturers of grain cleaning ma- 
chinery for handling all kinds of grain, seeds, etc. 
Naturally they have noted the different machines on 
the market for canners’ use, and have been experi- 
menting for some little time on a machine for cutting 
string means. A year ago they brought out the In- 
VINCIBLE string bean cutter, which has proved a suc- 
cess, enabling them to place a large number this sea- 
son. 

In connection with this, some of the canners were 
complaining that there was no string bean grader on 
the market that was giving them satisfaction. So 
they turned their attention to a machine for this pur- 
pose and produced one that does the work rapidly and 
makes four uniform grades. 

Any one interested in either of the above machines 
can see them in operation in the Silver Creek Preserv- 
ing Co.’s factory at Silver Creek, N. Y. Any further 
information can be had by writing the INVINCIBLE 
Grain Cleaner Co. at Silver Creek, N. Y. 





Canned Fruit Exports by Sea. 
Exports of canned fruits from San Irancisco by 
sea for the week ending July 22d were as follows: 
To British Columia, 70 cases; to Australasia, 14 
cases; to South Africa, 85 cases; to the Orient, 94 


cases. 








New California Asparagus Cannery. 

Advices from Vallejo, Cal., say that a large fruit 
and asparagus cannery is to be erected in. time for 
next season’s run at Napa Junction, a few miles north 
of Vallejo, by an eastern company, which has been 
promoted by B. M. Solomon. Solomon was formerly 
interested in the cannery at Napa. The new company 
has secured a number of concessions from the Pacific 
Portland Cement Company at that point, including an 
excellent site near the railroad, perpetual water rights 
and the use of the cement company’s tramway to 
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Napa creek. In addition to buying fruit and asparagus 
the company will plant 200 acres of asparagus of its 
own. 





Kershaw Predicts Short Sockeye Pack. 

lish Commissioner Kershaw of Washington pre- 
dicts that the sockeye catch this year will not exceed 
600,000 cases, or 50 per cent of the pack of four 
years ago. Mr. Kershaw assigns as his reason for the 
falling off as compared with the last big run the fact 
that in 1901 a dam was maintained on the Quisnel 
river, in British Columbia, which shut off the fish 
from three-fourths of their spawning grounds. The 
dam is not in existence now. The fish commissioner 
states, however, that in value this year’s pack will be 
equal to that of 1901, owing to the fact that more 
attention is paid now to other grades of salmon and 
that more of them are canned now than in former 


years. 





Outlook for Nova Scotia Apples. 

United States Consul-General Holloway, at Hali- 
fax, Nova Scotia, reports: “The Halifax Chronicle 
says that the apple crop of the Annapolis Valley is not 
likely to be as large as was promised earlier in the 
season. In the review of the fruit-growing industry 
which the canning correspondent of the Chronicle 
gives, it is pointed out that the severe frost in June 
has reduced the earlier estimate, and the damp and 
cold weather of the past month may somewhat injure 
the quality. The present outlook, however, is that 
there will be an average yield of apples, one exporter 
estimating the crop in the Annapolis Valley at 500,000 
barrels, about the same as the yield of 1904.” 





Pilchards Converted Into Sardines. 

United States Consul Stephens at Plymouth, Eng- 
land, reports that a syndicate has been formed for the 
purpose of establishing at Looe, Cornwall, a factory 
for the conversion of pilchards into “Cornish _ sar- 
dines.” The company will be known as the “East 
Cornwall Syndicate.” The company’s premises have 
been constructed for the double purpose of curing 
pilchards for the American and Italian markets and 
preserving them as sardines. About fifty hands will 
be employed when the work is in full swing, and it is 
calculated that about 350 tins will be the daily output. 
The tins and packing cases will be made on the prem- 


ises. 





Food Theories. 

When a theorist undertakes to solve a practical 
problem, then look for trouble. Both laws of men and 
laws of nature, should they happen to conflict with 
his conclusions, must give way before his dictum. No 
better illustration is afforded than in the recent much- 
discussed borax experiments of the Bureau of Chemis- 
try of the United States Department of Agriculture. 
All that could be done through the authority of a gov- 
ernment report, and repeated declarations of the chief 
of.a government bureau, has been done to make the 
public believe that borax, in the minute quantities in 
which it is used in common practice, is a poison as 
a food preservative. 

Whether the housewife, who is coming to know 
boroxa so intimately through its manifold household 
uses, can be frightened by these official bugaboos is a 


question not yet determined. The fears of the timid 
and the gullible have undoubtedly been worked upon 
by these theorists and their unofficial but zealous al- 
lies, the sensational press. Were we to believe all the 
latter have been serving up of late under large, black 
headlines we should soon starve to death for want of 
food to eat in safety. No better comment on _ the 
Wiley borax experiments has been made than that of 
the western writer who said that “men who do not 
eat three heavily boraxed meals a day, nor are they 
informed in advance that poisonous experiments are 
to be tried upon them. Expcriments of that character 
are presumably designed to establish preconceived 
theories.” And they certainly are!—National Pro- 
visioner. 





Fraser Canners Fix Salmon Prices. 

Recent dispatches from Vancouver, B. C., state that 
I‘raser River Salmon Canners’ Association has made 
final arrangements with the Fraser river fishermen 
regarding the catching of salmon for the forty-five 
canneries controlled by the association. Canners will 
pay 12 cents per fish for six days per week during 
July, and 10 cents from August I to the close of the 
season on August 25. The Fishermen’s Union finally 
withdrew its demand that the canners should accept 
fish seven days each week. 

Reports from the Skeena state that the run of 
the salmon continues to be phenomenally large 
there. 





Germany as a World Power. 


Her population exceeds 56,000,000 and only about 
4,300,000 speak some language other than German. 
Her army on a peace footing numbers 605,000 men, 
and her war strength in the last extremity would be 
represented by 3,000,000 trained men. Her navy is 
now third on the list, and in a few years will equal 
the French navy. In her merchant marine there were 
over 4,000 vessels in 1902—an increase of 50 per cent 
in a decade. Her exports in 1903 were valued at con- 
siderably over 5,000,000 marks, and the bulk of her 
transmarine exports (which have nearly doubled 
since 1890), consists of finished products. 








S PICKLE NOTES 4% 

















We hear that the canning factory at Lewiston, Idaho, 
will pack a considerable quantity of pickles this season. 

2 * * 
station ef the Heinz Pickle Company 


The Portage, Wis., 
° _ ove 
Crop conditions 


has been opened, and is receiving raw stock. 
in that vicinity are reported very good. 
-_* * 

The Donaldson-Schultz Company has let a contract for 
the erection of a pickle factory at 32-34 Fast Montgomery 
street, Baltimore, Md. The building will be 44x100 feet. 

zs = * 

A report from Fort Worth, Tex., says that with a view 
of establishing a colony of 100 families in Texas for rais- 
ing fruits and vegetables to be used by a pickling and can- 
ning plant, C. M. Hunt, representing the Isiand State Pickle 
Company of Eaton Rapids, Mich., is in Texas to make an 
inspection of lands and report to his company on conditions 
there. 





The canning factory at Bowling Green, Ky., has com- 
menced packing corn, having finished a rua on blueberries. 
About 12,000 cans were put up. This tactory will also 
handle tomatoes this season. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 





largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with your Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add thai from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CoO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER CME SALES AGENCY FOR INDIANA and KENTUCKY 





FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. WILLIAM DUGDALE,SALES AGENT 




















Prof. Duckwall’s 2eports on work done in the National Canners’ 








National Canners’ Labora- 


work in the 
becoming more and more 


Every month the 
tory increases. Its benefits are 
apparent. Work is being sent in not only by the canners 
but by every subscriber connected directly and indirectly 
with the food industry. Strange as it may seem, the larger 
packers are the ones who use its privileges more freely than 
the smaller concerns. The larger concerns are having every- 
thing they use in the manufacture of food examined chem- 
ically for purity and quality—well water and water used in 
boilers, boiler compounds, solder, soldering solution, tin plate, 
sugar, salt and the different ingredients are sent regularly 
for chemical analysis in order to determine their purity and 
their fitness to be used in the process of manufacturing food 
products. 

It is difficult for some of the packers to realize the value 
tor 


of this institution. They have been getting along so 
many years without any assistance from the bacteriologist 


some of them suffering severe loss at times 
from spoilage, that they have never given the matter seri- 
ous thought and are reluctant about becoming subscribers. 
We are convinced from the work we are doing that our 
present subscribers fully appreciate its value as a progressive 


and the chemist, 


movement, and one which is bound to gieatly benefit all 
who take advantage of it. 

The growth of the laberatory has been marvelous. Where 
formerly with only one room and a small amount of ap- 


could do all the laboratory work with one trained 
within a few hours each day, the work 
such proportions that it requires four 
rooms, one chemist, one bacteriologist, one assistant and a 
stenographer. During the day the laboratory is a very busy 
place—new work keeps coming in by every express and 
from morning until night each one has all he can do to take 
care of the cases which demand immediate attention. It not 
infrequently happens that we have on hand at one time six 
or eight different bacteriological analyses and_the chemical 
work is growing in just the same proportion. It is therefore 
with a feeling of great encouragement that we thus describe 
the growth and prosperity of this institution. About two 
hundred firms are making use of it and some of the work 
done here has been very interesting and valuable. As we 
look into the future we can continued success. We 
believe that the advice which goes out with every mail to 
packers all over the country will result in goods of better 
quality and better prices must prevail. I believe that this 
year will mark the greatest progress ever known in the 
canning industry. I believe that the quality of goods turned 
out by those who have been closely identified with us will 
be better and purer than ever before and this must reflect 
credit on the whole packing industry. By helpful literature 
we have been urging everyone to produce the very best goods 
that it is possible to produce, and in order to get this idea 

further instilled into the minds of the packers we have just 
sent to the press the manuscript of a book which we intend 
to distribute widely among the packers at a very reasonable 
price. This volume will consist of over five hundred pages 

and will comprise the most important literary and laboratory 
work done within the last three years, together with help- 
ful advice and instructions for packing goods of fine quality. 
At one time we determined to start a laboratory class for 
the benefit of the processers and managers of canning and 
preserving factories, but the work of the laboratory grew 
so rapidly that this plan had to be abandoned, and instead 
we have gotten out a text-book, just described, which will 
be a school of instruction in itself. 

Laboratory Work on Peas. 


paratus we 
man and an assistant, 
has now eTown to 


see 


July 1, 1905. 


Pa. 

by to-day’s express twelve 
advise us at your earliest 
is due to defective cans 


Duckwall, Aspinwall, 
We are sending you 
spoiled peas. Kindly 
not this spoilage 


Prof. E. W. 

Dear Sir:- 
cans of No. 1 
convenience whether or 


or to incorrect processing. Yours respectfully, 
\ll these cans were swelled and catia quite a pres- 
sure of carbonic acid gas and sulphuretted hydrogen. We 


of nutrient media and incubated these 
Some of the tubes were placed in an 
grown in the 


inoculated test tubes 
at 98 degrees Fahr. 
anaerobic culture apparatus and others were 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


Laboratory are published exclusively in THE 
issue in each month and cover the Laboratory work during the month immediately preceding their publication.) 











CANNER. They appear in the jirst 











air. We found two different varieties of germs growing. 
One was an anaerebe and the other was an aerobe. The 
first would not grow in the presence of atmospheric oxygen 
and was the germ which produced the large amount of gas. 
The which: appeared on the surface of the agar 
slants round and scalloped and of a brownish color. 


colonies 
were 


PLATE I. 





*% 
ss 
- ae o. 
> wh * 
gw? 
Anaerobic Bacillus—Vegetating rods from a culture grown 


by Pyrogallate method in a stab culture in agar. Flagella very 


much curled and twisted, giving rapid motility to the cells. 
Staining done by author's special method. Photomicrograph 
with acetylene light by the author. Isolated from swelled can 
of very young peas. Magnification, 1,200 diameters. 


PLATE II. 





all 
contain- 
prepara- 
old, and 


rods 
This 
days 


showing 
spores, 
four 


Aterrimus— Photomicrograph 
ing median spores, barren rod and free 
tion was made from a culture on agar 
stained with carbol fuchsine. 


Bacillus 


The surface of the colonies was granular; there was a light- 
colored zone forming a ring near the outer edge. By direct 
light the color of the colonies was white aid by transmitted 
light it was gray with a blue center and a white periphery. 
Surface growth was moist, having a distinct bluish color 
except in the center of the colonies, which were slightly 
elevated. These colonies measured from 3 to 6 mm. in 
diameter. This anaerobic organism is motile, due to a large 


number of very curly flagella which grow from all parts of 


the rods. The water of condensation in the test tubes was 
rich in “giant whips,” great twisted bodies described fully 
in the laboratory report of February, 1905. This organism 


turns litmus milk red within twenty- 
becomes curdled and this curd is re- 


acid which 


produces an 
Che milk 


four hours. 
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precipitate at the bottom of the tube. 
It is a spore-bearing organism, having large terminal spores 
which form readily in the incubator at temperature. 
It is a typical bacillus found in peas and resembles closely 
B. butyricus, discovered by Prazmowski. The spores are 
very resistant to high temperatures, but in No. 2 cans of 
peas will perish in thirty minutes at 250 Gegrees or thirty- 
five minutes at 240 degrees Fahr. 

As previously stated, we found 
motile and equipped with a large number of flagella which 
are very difficult to demonstrate, a fact which probably led 
some authors into the error of declaring that they were not 
motile. It has, however, a very slow, distinct serpentine 
and oscillating motion. It produces some slime and is there- 
fore difficult to stain. The colonies are round and of a 
bluish, transparent cast. When slightly magnified the edges 
of the colonies seem to be scalloped. The center is smooth, 
slightly yellow, becoming thin and transparent at the per- 
iphery. Colonies measure from 1 to 4 mm. When streaked 
on aget the growth is lateral or root-like, which character- 
istic gave it the name of the “root” bacillus. It does not 
nonin any gas excepting sulphuretted hydrogen, which is 
taken up by the juice of the peas. 

We did not find any other bacteria present and our conclu- 
sion is that the sterilizing process was not sufficient to des- 
troy the spores of these two organisms. 


dissolved with a heavy 


bloc id 


another organism, slightly 


, July 8, 1905. 
Edw. W. Duckwall, Aspinwall, Pa. 
ar Sir:—We are sending you by express six cans of peas, 
would like to nave them tésted and get a report of same 
earliest convenience. These cans are marked “3,” 
’ and we are sending two of each. The process which 
zo through is twenty-eight minutes at 238 degrees F.. 
eight minutes to pressure, care being taken in the filiing 
cans wih syrup to have the temperature of the center oj 
can not less than 140 or 150 degrees. Yours very truly, 


careful bacteriological examination of the six 
numbers 3, 4 and 5, we were unable to find 
present in them, although we incubated the 
temperature for two days, and inoculated 
could get no growth. of bacteria. We 
these goods all right, the sterilization 


After a very 
cans of peas 
any bacteria 
cans at blood 
nutrient media, but 
therefore pronounce 
being complete 

July 12, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. : ; 

Dear Sir:—We are sending you to-day, by Adam’s express, 

arden peas and two cans of garden 


prepaid, two cans of No. 5 g: L 
No. 4 peas, out of yesterday’s packing, which was the first of 


our late peas. We would thank you to examine these goods and 
see if they are properly and thoroughly sterilized, and send us 
report on same as soon as possible. Very truly yours, 
thorough incubation at blood 
temperature and went through the usual forms of technique 
to ascertain if there were any living bacteria in the can, 
but we were unable to find any. Sterilization is therefore 
complete. Upon opening these goods we found that the 
liquor was very cloudy. This is due to one of two causes 
either they are overprocessed or else the peas had gone 
through a process of fermentation previous to canning. We 
think, however, from the scorched odor that the cloudy liquor 
is due to overprocessing. We would advise the use of an 
alum bath in the blanching. This will tenghen the skins 
and the peas will not burst open in the process. The alum 
should, however, be thoroughly washed out, because there 
is danger of a deposit of sulphates, causing discoloration of 
the tin. It may be possible to cut down the sterilization 
somewhat. In any event, however, an alum bath will have 
a tendency to prevent cloudy liquor. 


Then peas were given a 


June 21st, 1905. 


Aspinwall, Pa. 
in the Canner of May 4th you advise tap- 
Kettle to cool cans. We have heretofore 
soon as steam went down and turn- 
is no air strikes cans until partly 
cooled it seems to us this should be just as good. What d 
you think of it? We will admit that some of our’ corn 
is not as white as it should be without the use of a bleacher. 

Following is our usual process. (Please give us your opinion 
on it; We have never had any swells to speak of.) 180 degrees 
in M. & S. cooker filler, 242 to 246 degrees in kettles for 70 
minutes after reaching this temperature, beginning with 242 
degrees early in the season and gradually raising as the season 
advances and corn becomes firmer until we reach 246 degrees. 

We usually pack some very young, tender corn early in the 
season and it hardly has enough body to it to make a creamy 
looking liquid. Do you think it advisable to use a little starch 
in this early corn to make a body, and about how much would 
you advise using, say, to the thousand cans? 

When sugar is high, as at present, which makes it almost 
prohibitive in ordinary standard corn at present prices, would 
you advise the use of a sweetner or to pack without sugar or 
sweetener? 

Please give us your ideas on these 
oblige. Very truly yours, 


Prof. E. W. Duckwall, 
Dear Sir:—We note 
ping the lid of the 
been opening the kettle 
ing a hose into the Kettle, and ; 


questions and. greatly 


adjustment of process kettles in the man- 
ner described in the “Canner” of May 4th. Whenever the 
temperature drops to 220, turn on a full inch stream of 
cold water. The air should never strike the cans; it has a 
tendency to darken the dorn. By following the instructions 
laid down in the report of May 4th we believe corn may be 
turned out of as good color as if it is possible to get with- 
out the use of a bleacher, and we should say that it was 
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better, because the trade is reacting on bleached corn. The 
bleacher ordinarily used is sulphite of sodium. It gives the 
corn a sickly white color, not at all appetizing, and the flavor 
is much injured. There is also danger of a deposit of 
ferric sulphate which would discolor the corn. <A _ great 
many houses are having trouble along this line now. 

Corn should not be packed so young as to have no body. 
It is a dangerous proceeding to use starch unless in very 
small quantities indeed. There must be enough fluidity to 
permit of the heat penetrating from the outside clear in to 
the center of the can. We opened some corn to-day which 
was of the young variety, and considerable corn starch had 
been used to give a juicy, creamy appearance. The result 
was that the contents of the can were sloppy and very few 
kernels of corn were to be seen. This would not give satis- 
faction. 

We think the best results in canning corn are obtained 
by setting the knives of the cutter so that they will cut the 
grains in the middle, then scrape the top; of course, in this 
case the corn must be sufficiently mature so that the can 
contents will not appear to be sloppy. It night be possible, 
even advisable, to use just a very little corn starch, but in 
a general way we think it somewhat dangerous. We would 
advise against the use of any artificial sweetener under any 
circumstances. Good prices depend upon purity and quality. 
The price of granulated sugar will not be prohibitive, because 
it is the only sweetener that will be allowed under present 
pure food restrictions, and it will be employed by all firms 
that corn and peas are better in every way when they are 
slightly sweetened. As to whether saccharin is injurious to 
health or not, we are not at this writing prepared to say. 
You will notice, however, by the June laboratory report, 
which appears in the “Canner” of July 6th, that we have 
started a series of experiments with animals to determine 
this point, the results of which will appear in some future 
number. 


. : July 11, 1905. 
Aspinwall, Pa. 


National Canners’ Laboratory, 

Gentlemen:—We are expressing you three cans of Refugee 
Wax Beans, put up yesterday and to-day, which, as you will no 
doubt note upon examination, are somewhat discolored. 

No. 1 was processed standing on end. 

No. 2 was laid on the side during the process. 

No. 3 was laid on the side during processing and is the same 
as No. 2, except that it was put up to-day, and city water used 
instead of well water. 

Kindly let us have your comments upon these goods, advising 
whether there is a practical method of overcoming the dif- 
ficulty, and oblige, 











P. S.—You will note that some of the beans show rust, which 
was caused by excessive rains. ; ; 
On examination, there seems to be no difference in the 


flavor of the juice from these beans. When tested with lit- 
mus paper it shows that it is acid, as it should be. We 
do not believe that the water has had any effect. All the 
discolored beans are old ones; the young, tender beans are 
as clean and yellow in color as one would wish to see. The 
old beans probably got water soaked and lay on the ground 
and were probably beaten down by the excessive rains, and 
the discoloration was in the beans before they were canned. 


Dirty and Dusty Cans Should be Washed. 
—, July 6, 1905. 


Prof. I. W. Duckwall, Aspinwall, Pa. . 
mail a No. 2 can 


Dear Sir:—We are sending you to-day by ; L 
used for string beans. When we got these cans with a lot of 
corn cans our hands became quite black from handling them. 


canning beans is in progress the party who examines 


Now since 
are full and dressed for the capper, gets black 


the cans so they 
hands so much so that it is necessary to wash them every 
hour. 

The lower half of the car in which the cans were shipped 
was covered with paper. We do not like to use such cans and 
would like if you could explain the cause, as it is something 
new for us. We have another car due the last of the month, 
but want to hear from you first. Your early ieply will greatly 
oblige. Respectfully, 


We have investigated the cause of the black substance 
which covers the surface of the can above referred to. We 
got practically all of this from the surface of this can by 
washing same in water, and it showed just a trace of zinc 
chloride. Most of it, however, is simply dust which has 
settled on the plate. The cans have no doubt been stored 
in some location where the dust was allowed to settle on 
them. ‘They certainly ought not to be used for canning pur- 
poses unless they are thoroughly washed. We have investi 
gated a number of cases where corn was discolored and in 
many of them we have found that the discoloration was due 
to particles of dirt and dust which had accumulated in the 
cans. Canners generally ought to wash all their cans before 
using them for food products. 

Discolored Tin Plate. 
———-, ——, July 7, 


Aspinwall, Pa. 

of June 30th was duly re- 
we send you to-day, by ex- 
pineapple, some or all of 
and we desire you to in- 


1905. 


Laboratory, 


National Canners’ y 
valued favor 


Gentlemen :— Your 
ceived, and in reply to the same, 
press prepaid, six cans of crushed 
which we think will be found faulty, 
vestigate the cause of the same. 

It appears that the trouble is progressive, and we have found 
cans in all intermediate stages between the perfect can and 
perfect goods, and the goods quite black and the can almost 
eaten through; or at least so thoroughly corroded and black- 
ened that there is no trace of tin left when the can is opened. 
We found some cases with an individual can, the inside of 
which is entirely black, while all of the rest are nice and brighi 
and apparently perfect. 

The contents of these cans consists of nothing else than 
pineapple and granulated sugar in a ratio of about three to one. 

The method followed in packing these goods is as follows: 
The pineapples are crushed by passing them through a meat 
chopper, made of iron galvanized. They are then put in a 
steam jacket copper kettle and brought to about 212 degrees, 
after which they are put in the cans and immediately sealed 
and topped, after which they are boiled in an open kettle at 
212 degrees for about 25 minutes. 

It is only recently that we have had this trouble, much the 
greatest part of our product having been all right. We desire 
information as to the cause of this at the earliest possible mo- 
ment. We might add that in dipping the crushed pineapple 
from the kettles a tin can was used, which may have been con- 
siderably corroded. Yours truly, 


The analysis of the pineapple is as follows: 


ion ne er ee ern 13.27 
Oe CUI MEM faa ook a Sareea oe eel ae Fe 0.45 
Per cent of total acids, calculated as H:SO........... 0.588 
Per cent of proteids (NX Gee) ooo acc c oicdsceensics at 


It will be seen there is quite a large per cent of acids i 
the pineapple and this attacks the tin plate, and it requires a 
certain amount of tin to satisfy the acid. If the inside of 
the can is perfect and heavily coated the acid will eat up 
a certain amount of the tin, which will be shown by the 
appearance resembling galvanized iron, but it will not reach 
the black steel plate. If the coating is light the tin will 
break down in places and the black steel plate will be ex- 
posed. When this happens ferric salts will be formed by 
the action of the acid on the steel, and the discoloration will 
be in proportion to the amount of steel exposed. 

We found two of the cans were quite bright; there was 
no black discoloration, and when tested with ferrocyanide of 
potassium showed no trace of iron. We tested the juice of 


the other cans and found that iron was present in the pine- 
apple juice 
of steel exposed. 


in quantities great in proportion to the amount 
The result of this investigation then shows 
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that if the cans are heavily coated with tin and there are 
no imperfections in the coating there will be no black dis- 
coloration and where there is discoloration it is great in 
proportion to the amount of iron exposed to the action of 
the pineapple juice. 

As a remedy for this trouble we would suggest an inside 
coated can, which would be better in every way than the 
regular tin can, because it is quite difficult in these days to 
get perfectly coated tin. 


Lv. 
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containing 
the 


surface of the can 


Fhotomicrogiaph of the inside 
the head and shows how 


hominy. The view is taken from 


. plate was attacked by the acid in every imperfectly coated 
spot. 
July 13, 1905. 

E. W. Duckwall Aspinwall, Pa. 

Dear Sir:—We have expressed you package containing 3x3s 
spinach and 2x gallons same. 

After packing this spring we found that the gallons showed 
signs of swelling. 

The process was the satine as we have used tefore and we 
have not had any trouble in the gcods previously. 

We may say on some of the goods packed we noticed they 
were warm when received from the fields. With the hot 
weather at packing time it was almost impossible to prevent 


this condition. 
The spinach was sorted, washed, blanched for 
cans filled, given a hot dip and process in retort at 


five minutes, 
220 degrees, 


seventy minutes for 3s and ninety minutes for gallons. The 
goods kept moving all the time. 
Kindly let us know if there is anything wrong with our proc- 


is likely to come in. 


Yours very 


ess and where it 
tiuly, 


The No. 3 cans seemed to be all right, but the two gallon 
cans were completely spoiled. We note these goods were 
processed only 220 degrees for 70 minutes and 90 minutes 
for the gallon cans and that very little trouble has been 
experienced up to this time. This is indeed surprising, be- 
cause spinach is rather difficult to keep in large size packages. 
In fact, owing to the loss that a large number of packers 
have experienced with this product, we have advocated that 
it be packed only in No. 2 cans. 

We find a very peculiar organism associated with the spoil- 
age of spinach and in a large number of cases already inves- 
tigated we have always found this species of bacteria to 
be responsible for swells. We have never met with it in 
any other canned goods. It seems to grow better in an 
anaerobic condition than it does where there is free access 
of atmospheric oxygen. In other words, it thrives better 
where oxygen is entirely excluded, although it is able to 
grow in both conditions, it grows only noorly where the 
oxygen is freely admitted to the culture medium. It is a 
species that we call an anaerobe which is also a faculative 
aerobe. We obtained pure cultures from the cans by inocu- 
lating agar slants, which were incubated at 08 degrees in an 
anaerobic culture apparatus. The colonies are almost round, 
of a yellowish-brown color, darkest in the cetiter and shading 
off toward the periphery, which is almost transparent. It 
sends out a thin, bluish film where a streak culture is made 
on the surface of agar. We found that the first culture 
which is taken from the spinach grows rather poorly on 
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artificially prepared media, but the cultures which we make 
from this grow quite well. From the blue film to which we 
have referred we are able to get young, very actively motile 
bacilli which stain beautifully, and the flagella are brought 
out distinctly by our method, described in the “Canner” of 
February 16. The rods are from two to four times as long 
as bread and the flagella or organs of locomotion number 
VI. 
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Spinach tacillus and spores. Mag. 





about twenty-five, sometimes more. These grow out from 
the entire surface of the germ. When staining for spores 
we find that the spore is ellipsoidal and set quite near the 
end of the rod. The spore is much larger than the rod and 
gives that end a swollen or “drum-stick” appearance. The 
spore is not at the extreme end of the rod and in this respect 
differs from tetanus and the anaerobic bacteria isolated from 
corn. The rods are also much more slender than either the 
tetanus or the butyric acid bacilli. The rods do not retain 
their flagella after the formation of the spore, but dissolve 
away in the surrounding fluid. It produces sulphuretted hy- 
drogen and carbonic acid gas in large proportions. When 
grown in litmus milk the acid produced is sufficient to 
change the color within a few hours. The red color is in- 
tensified by shaking the milk and diffusing oxygen with it. 
Milk is coagulated and the coaglum is precipitated. The 
spores of this organism are not as resistant to high tem- 
peratures as some species we have isolated from corn and 
peas, but owing to the rather solid condition in which spinach 
is packed in the cans some of them are not destroyed in 
the ordinary process. 

We have always recommended for No. 3 cans 250 degrees 
Fahr. for fifty minutes and believe that it the spinach is 
packed in No. 2 cans the percentage of loss will be very 
small indeed. We do not think that it is a good plan to 
attempt to can spinach in gallon cans, because that which is 


next to the tin will be overcooked while the spinach which 
is packed solid in the 


center of the can will probably not 
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receive a sufficient amount of heat to destroy the spores of 
the bacteria. 

Spinach is packed in two ways, either where whole leaves 
are used or where the leaves are chopped. ‘They should not 
be chopped too fine because it packs very solidly in the can 
and where it is young and tender is apt to cook to pieces. 
It should be washed in cold water, and blanched for five or 
six minutes in boiling water containing a slight amount of 
alum. After filling into the cans the spinach should be cov- 
ered with a weak brine at about 200 degrees Fahr., then 
processed. 


—— —, July 3, 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 
Dear Sir:—I am sending you by express to-day six cans of 
condensed milk. We would like to have a report from you as 
to the deterioration of contents. 


Your prompt attention to the above will greatly oblige, 
Yours very truly, 

A careful examination shows here and there throughout 
the contents, little lumps of milk of a slightly pinkish color 
or yellow, distinctly different from the color of the milk 
around them. These lumps varied in size from that of a 
pea ‘up to a hickory nut. We removed several of these and 
found that they were sticky and inclined to hang together. 
We found these not only in the bottom of the can, but in the 
middle. We inoculated tubes of glucose agar and got a 
fine growth of bacteria, there being at least two and possibly 
three species, all of which multiply rapidly, converting the 
milk sugar into lactic acid, which in turn coagulates the 
milk. This is the true cause of the trouble in this case. 
We believe that this is the cause of the trouble experienced 
by the evaporated cream people, although there is no doubt 
but that the zinc chloride would cause coagulation if it got 
into the cans in any considerable quantity. We have experi- 
mented on this and found it to be true, but there would be 
no pink color. 

- - ——, June 6, 1905. 
Edward W. Duckwall, M. 8., Aspinwall, Pa. ; 

Dear Sir:—Referring to correspondence between us in the 
early part of this year, I have to thank you for your letter of 
February 28. I regret that we could not send you samples of 
the affected milk before, but it is generally in the spring and 
summer that we are troubled with it, and it is only lately that 
I have got some fresh specimens, I have accordingly sent you a 
few tins which are swelled and trust they will arrive safely. 
You will note that these tins are solid drawn, and the joint is 
made by folding over the top seam, this is rather a new thing 
in the tinning line. I should be very glad to have your report, 
and also to hear from you with regard to the book you are 
writing when it is published. 

I am also obliged for the information concerning your labora- 
tory, I mentioned the fact at the last meeting of our board, and 


I think there will be no difficulty in getting this firm to sub- 
scribe to the fund. I will, however, write you more definitely 
on this point on getting the result of the examination of the 


sample sent. 
Thanking you for your courteous reply to the previous letter. 
Yours faithfully, 


PLATE VII. 
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We find that-the swelled cans of condensed milk are due 
to a fermentation which is produced by two distinct species 
of bacteria, one which liberates considerable gas and causes 
the swelling of the cans and another which works on the 
milk sugar. The first species is Bacillus Butyricus (Heuppe) ; 
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the second is B. Mesentericus vulgatus. 
tion of these two species. arn 
BACILLUS BUTYRICUS (HUEEPE). 

Origin—Milk. gf 

Form—Long, narrow rods, with 
found in pairs; may form threads. 

Motility—It is actively motile. _— } 

Sporuiation—At about 30 degrees it forms bright, oval, me- 
dium_ spores. 

Anilin dyes—React well. 

Growth—Rapid. , 

Gelatin plates—Deep colonies form yellowish masses; surface 
ones liquefy rapidly and then form grayish-brown, granular 
patches with fibrillated borders. y : j : 

Stab culture—Liquefies slowly along entire line of inoculation. 
Gelatin is colored yellowish and a thin, folded, grayish-white 
scum forms on the surface. The liquid remains cloudy for some 
time but later the growth settles to the bottom. : 

Streak culture—On agar a thick, grayish or yellow, sticky 
covering is formed. On potato it forms a light brown, trans- 
parent growth, which sometimes becomes folded. ; 

Milk—Without change in the amphoteric reaction the casein 
is gradually coagulated, as with rennet. After about eight days 
the casein is redissolved or peptonized with formation of pepton, 
lencon, tyrosin, ammonia and bitter products. From hydrated 
milk sugar and lactates it forms butyric acid. 

Oxygen requirements—It is aerobic. 

Temperature—Will grow at ordinary temperatures but grows 
best at 35 to 40 degrees. 

3ehavior to gelatin-—Liquefies. 

Aerogenesis—Butyric acid is formed. 

Pathogenesis—Has no effect on animals. 

BACILLUS MESENTERICUS VULGATUS—POTATO 
BACILLUS. 

Origin—Widely distributed in the oil, on the surface of pota- 
toes, in feces, putrid fluids, water, milk, etc. 

Form—Small, thick rods, with rounded ends; usually found 
in pai may form threads. 

Motility—Actively motile, having numerous flagella. 

Sporulation—Readily forms large median. roundish spores 
The spores of one variety of ‘‘potato bacillus,’’ described by 
Globig, showed enormous powers of resistance, withstanding 
the action of steam heat for five to six hours. 

Anilin dyes—Stain readily; so does Gram’s method. 

Growth—Very rapid, resembling in many respects that of 
the hay bacillus. 

Gelatin plates—The colonies are yellowish white, slight granu- 
lar. with irregular borders. Liquefaction rapid and extensive. 

Stab culture—Growth along the entire line of inoculation, 
liquefaction more energetic in the upper part. The liquefied 
gelatin remains turbid for some time, a thin, grayish, folded 
scum forming on top. 

Streak culture—It forms a dull white or’ grayish, folded 
growth on agar. The most characteristic growth takes place 
on potato, the surface of which is rapidly covered with a thick. 
white, strongly folded, coherent growth, which later becomes 
red or dirty brown in color. 

Milk—Casein is coagulated 
verted. 

Oxygen requirements—Aerobic. 

Behavior to gelatin—Liquefies rapidly. 

Temperature—Will grow at ordinary, as well as at higher 
temperatures. 

Pathogenesis—No effect has been observed. 

The spoilage is due to the condensed milk having too 
much water and not quite enough sugar. If the milk is 
made about the following composition you will be able to 
keep it without fermentation: Water, 24.06 per cent; fat, 
11.28 per cent; milk sugar, 13.97 per cent; cane sugar, 38.31 
per cent; proteids, 9.36 per cent; ash, 2.13 per cent. It will 
be found that by reducing the water down to about 24 or 
25 per cent and using 34 to 38 per cent of cane sugar the 
fermentation can be overcome. Unsweetened milk will have 
to be sterilized by heat, or by means of a chemical pre- 
servative. 
The National Canners’ Laboratory, Aspinwall, Pa. 

Dear Sir:—Thanks very much for yours of October 8 last. 
The term ‘‘off color’? means not up to standard, not sound, has 
nothing to do with the color of anything, and in our case the 
milk was not sound when we received it, but at the time could 
not detect by smell or soda test that anything was wrong with 
it. Some more we found by test to have more acid than usual 
and put some soda bicarb in it to correct this; the result, a 
very much darker milk and kept fairly well, the soda seemed 
to discolor after or during heating. Is there any simple instru- 
ment at all reliable used for testing milk in your country? If 
so, would be pleased if you would kindlv send forward. The 
test for acidity by soda is simple. with ?Phre Thdein? as indi- 
eator, but we do not know with this if any bacteria are in the 
milk. We get the milk, but do not find out for say three weeks 
after making that it is bad. and the damage is done and all 
our labor and money thrown away. In some cases (packed) 
four dozen in each we have found as many as 32 blown. the 
rest apparently good, in others 10, 15, 20. as may be. bad. the 
rest good. This would lead one to think that the tins were 
to blame in not being sterile, as if a few bad in a case. why not 
the lot? I am sending you prevaid by parcel post two tins of 
our milk that has gone solid. Would like to send you a tin of 
some that has fermented and which I think is caused by the 
milk not being sound when brought to the factory, but am 
afraid might burst on the journey and make a mess of any- 
thing it came in contact with. The postal department told me 
it would probably be two months before you received the parcel, 
as there was no direct communication with the states, but 
would have to go to London first and then on to America. 

I am quite aware that it is difficult for you to determine just 
what the cause of spoilage is unless you have a sample to 
analyze and hone with what I am sending you. you will be able 
to determine the cause and also the remedy. 

_ We would like to establish a labeling and wrapping machine 
in our factory to save labor, but do not know whose machine 
is best suited for the purpose, but suppose those used by some 


Beiow is a descrip- 


rounded ends; frequently 












and peptonized. Starch is in- 


of the condensed milk factories in your country would suit if 
we knew which they were. Will you so far oblige us by in- 
quiries? 

We are having very hot dry weather the last month and the 
pasturage is all dried up and bush fires are destroying all the 
grass, the fences suffering very much. It has dried up so 
quickly this year that farmers have not been able to get the 
grass along side the fences burned off at night to protect them 
in case of fire. Rain badly wanted, although on the whole we 
have had a very good season. The scarcity and irregular rain- 
fall in this country is the great drawback to it. : 

Trusting the parcel will reach you in time and thanking you 
for the trouble. 

Yours faithfully, 

One of the cans was completely solidified and the other 
can had started to solidify. After a long bacteriological in- 
vestigation we have found that the solidification is due to 
lactic and butyric acids, which are formed by the fermenta- 
tion of milk sugar due to bacilli which belong to the B. 
Mesentericus vulgatus group. 

The reason that these bacteria grow in the milk is because 
there is too much fluid. It is not evaporated sufficiently to 
inhibit the growth of all micro-organisms, particularly this 
one. The sugar ought to be sufficient to thoroughly pre- 
serve the milk without any sterilization of the cans. Of 
course, you understand that the evaporating process does 
not destroy the spore-bearing organism in condensed milk; 
consequently they are alive and are restrained from multi- 
plication simply because there is such a large sugar content 
and the small per cent of water deprives them of the means 
of multiplying. Evaporated milk which has no added sugar 
should be sterilized. The analysis of a fair sample of con- 
densed milk should be: Water, 24.06 per cent; fat, 11.28; 
milk sugar, 13.97; cane sugar, 38.31; proteids, 9.36; ash 
2.13; other matter, 0.89; total, 100 per cent. 

Mr. E. W. Duckwall, National Canners’ Laboratory, Aspinwall, 
> 

Dear Sir:—Please test the two cans of evaporated cream for 
living bacteria. 

Yours truly, 


Dear Sir—We find that neither of these cans have any 
living bacteria in them. Sterilization is complete. There 
were quite a number of fat globules floating on the surface 
of the cream, however, but for flavor and quality it was cer- 
tainly excellent. 


Analyses of Solders. 





—, ——, June 30, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 
Dear Sir:—Inclosed find a piece of wire solder which we 
would like you to examine and report the quality. We use it 
for tipping. You will notice upon bending it back and forth 
that it peels off in pieces. 
Respectfully yours, 


Percentage of tin, 38.65; percentage of lead, 61.35; there 
are no impurities, such as arsenic, antimowy or zinc, pres- 
ent. The percentage of tin seems to be rather low for the 
work for which you are using this solder. 

The fact that it peals off upon bending is probably due to 
the fact that this is a drawn solder and not molded, as it 
is when bought in the form of bars. 


_ . ——, June 28, 
National Canners’ Laboratory, Aspinwall, Pa. 

Dear Sirs:—We have sent you by U. S. Express 1 box con- 
taining two bottles of water numbered one and two, which you 
will please analyze and give us, with the analysis, your valued 
opinion if you think it suitable for making syrup for canned 
corn. Some water, we know, both hardens and darkens corn. 

Yours truly, 


1905. 


P. S.—We want a separate analysis of contents of each bottle. 
No. I contains no organic matter, small amounts of lime, 
magnesia and soda with 17 parts per million of chloride. 
No. 2 contains a trace of organic matter, no iron, a small 
amount of lime, magnesia and soda with 37 parts of chloride 
per million. The amount of chloride in No. 2 is excessive 
unless this water comes from a very deep well. Large 
amounts of chloride in drinking water, provided the well is 
not a deep one, are strong indications of surface drainage. 
Che two samples of water are identically the same except 
as to the amount of chloride present. The darkening of corn 
from water used is due to the presence of large amounts 

of iron and lime in the water. 
2 ; , ——, July 7, 
National Canners Laboratory, Aspinwall, Pa. 
Dear Sirs:—We have your favor of 5th inst. reporting an- 
alysis of samples No. 1 and No. 2 water sent you. They were 
taken from the same well, which is 14 feet deep, running into 
a bed of gravel for 3 feet. and 9 feet square. No. 1 is the 
well, and No. 2 the same, except 


water just as taken from the 
that it was boiled. We cannot understand why there should he 
Can we pre- 


1905. 





so much more chloride in one than the other. 

cipitate the chloride, or eliminate it, in some way which would 

not be expensive? Thanking you for your kindness, we remain, 
Yours truly, 











In our report on these samples of water we stated that they 
were exactly the same except as to the amount of chlorides 
present. The difference in the amount of chlorides present 


was undoubtedly due to the fact that No. 2 had been boiled. 
The difference of course was very small, being only a few 
parts in a million. A large amount of chlorides in water is 
not necessarily harmful; there is no method which you can 
use to eliminate the chlorides from the water. 
Analysis of Calcium Chloride for Purity. 
, June 21, 1905. 
Prof. Edward W. Duckwall, Aspinwall, Pa. 
Dear Sir:—We send you this day by express, charges prepaid, 


‘alcium solution taken 
vou tell us if this is 
We are told by some 


a small sample of a precipitate from our ¢ 
from our cooking tank We wish to have 
calcium chloride or a foreign substance. 

of the calcium chloride manufacturers that a pure article of 
calcium chloride will not throw down a precipitate when al- 
lowed to cool and stand for some time. If this is an impurity 
we want to throw it out, otherwise we will dissolve it again and 


add ogg calcium to our solution to give it the proper density. 
Please let us hear from you as soon as possible and very much 
oblige us. 
Yours respectfully, 
Analysis of the sample shows that it is pure calcium 


chloride. A calcium chloride solution when highly concen- 
trated will always upon cooling throw down a precipiti ite of 
the crystals of calcium chloride. This can of course be 
used again by redissolving in water and bringing your solu- 
tion to the proper density. We determined that this was 
pure calcium chloride in the following manner: 

A small quantity of the substance under examination was 
dissolved in pure water and a little hydrochloric acid was 
added. No precipitate resulted, showing the absence of lead. 
silver or mercury. Hydrogen sulphide gas was now run 
into the solution for a short time. No precipitate resulted. 
showing the absence of arsenic, antimony, tin, bismuth, cop- 
We boiled the solution a short time 


per or cadmium. now 
to expel the hydrogen sulphide gas, added a little nitric acid 
and boiled to oxidize ferrous salts to a ferric condition, am- 


chloride were added, no precipitate 
showing the absence of iron, yond or alumi- 
solution is now divided into two parts. To one 
sulphide solution is added, no precipitate 
the absence of nickel, cobalt, manganese 
other portion of the solution ammonium 
carbonate was added, giving a white precipit ite, showing the 
presence of either barium, strontium or caicium. This pre- 
cipitate was filtered and dissolved in a very small quantity 
of acetic acid. To the solution thus formed we added a 
little potassium bichromate solution. No precipitate resulted, 
showing the absence of barium. To this soltition ammonium 
oxalate was added, giving a white precipitate of calcium 
oxalate. which was conclusive evidence as to the presence 
of calcium. This was filtered out and to the filtrate a little 
calcium sulphate solution was added. No precipitate resulted, 
showing the absence of strontium. 

The solution from which the calcium was first removed is 
now divided into two parts! To one part a test for mag- 
nesium is applied; the other part is evaporated nearly to 
dryness and the flame tests for sodium potassium and lithium 
were applied, but none of these were found to be present. 
A test was also made for the base ammonium by the addi- 
tion of a little caustic potash solution to the original salt, 
in which case if there had been an ammonium salt present 
ammonia fumes would be given off. 

As caleinm chloride is the only really soluble salt of cal- 
cium, we would therefore know that this was the substance 
with which we were dealing. but we also applied the test for 


monia and ammonium 
resulting, 
num. The 
part ammonium 
resulting, showing 
or zinc. To the 


the chlorides, which is as follows: A little of the salt is 
dissolved in distilled water: nitric acid and silver nitrate 
were added. A copious white precipitate of silver chloride 


results, which is conclusive evidence of the presence of a 
chloride. 

These tests cover all of the common bases which could be 
present in the substance which von sent us, and so we found 
that this is a pure calcium chloride and is not contaminated 
with forcign matter. 

Analysis of Mustard. 


» —— June 14, 1905. 
National Canners’ Laboratory, Aspinwall, Pa. 

Dear Sirs:—To-day via express prepaid we sent you a sample 
bottle of mustard marked “M,” a sample bottle marked “G. 
and a sample bottle marked “S."" We would thank you to 
analyze these samples and send us certificates showing the 






percentage of the different ingredients in those mustards; the 
percentage of coloring. preservative, etc. 
We await your prompt reply. 
Yours respectfully, 
Prepared mustard is one of the most Jifficult substances 


THE CANNER AND DRIED FRUIT PACKER. 








with which the chemist has to deal, owing to changes which 
take place in the article after it has left the manufacturer’s 
hands. These changes are due largely to the action of the 
active principles of mustard oil. When mustard is in the 
state of a dry powder it is very easy to detect any form of 
adulteration, but upon being prepared for table use and 
allowing it to stand in this state for some time it becomes 
exceedingly difficult to absolutely determine all adultera- 
tions. 

In sample “G” we found no preservatives had been added, 
but that it was colored by the use of a considerable quantity 


of a vegetable color, tumeric. Sample “M” contained no 
preservative; was colored by the addition of tumeric, the 


and also contained a small quantity of 
is the natural perpared mustard, 
starch or added color. 

, July 1, 


pint R. P. C. 


same as sample “G,” 
added starch. Sample “S” 
containing no preservative, 
— 1905. 
Laboratory, Aspinwall, Pa. 
Gentlemen:—We have sent you by express % 
olive oil, sample bottle of Les Troix Croix olive oil, and we 
would like to have you make comparison and advise us which 
you consider superior in quality. Also test both of them for 
purity. We have also sent you sample of lard and of catsup. 
Awaiting your report, we are, 
Yours: truly, 


National Canners’ 


The samples of olive oil are of practically the same quality 
and contain no adulterants. We would not wish to say which 
was superior in quality, as both possess the pleasant, bland 
taste and distinctive odor of pure olive oil. We determined 
the absence of foreign oils in the following manner: A few 
cubic centimeters of the oil was agitated with nitric acid, 
after which they both gave the pale green color characteristic 
of olive oil. After heating the mixture for a few minutes 
it assumed an orange yellow color and after standing for 
twenty-four hours the mixture solidified. In case this had 
been adulterated with peanut cil, rape oil, sesame oil, sun- 
flower oil, cottonseed oil or castor oil, other characteristic 
colors would have resulted after treatment with the strong 
acid. 

A further test was made for cottonseed oil as follows: A 
mixture of equal volumes of amyl alcohol and. carbon bi- 
sulphate in which 1 per cent of sulphur had been dissolved 
was made. A small quantity of this rea gent was mixed with 
an equal volume of the oil and heated in a boiling bath of 
saturated salt solution. The heating is continued for several 
minutes, after which if any cottonseed oil were present a 
deep red or orange color would be produced, the degree of 
which depends upon the amount of cottonseed oil present. 

The better grades of olive oil are rarely, if ever, adul- 
terated, as the addition of an adulterant destroys the fine 
quality and delicacy possessed by a first-class oil. The low 
grade and rancid oils are the only ones that are ever adul- 
terated by the addition of a foreign oil. 

The sample of lard is also pure. The absence of cotton- 
seed oil, which is a common adulterant, was determined in 
the same manner as in the olive oil. A microscopic examina- 
tion was also made of the crystals formed by the spontaneous 
evaporation of the ethereal solution of the lard. No foreign 
fats were present. All of the animal fats crystallize in char- 
acteristic forms so that it is easy to determine the source 
from which it was obtained by the examination of the crys- 
tals under the microscope. 


The sample of catsup contains benzoic acid as a preserva- 
tive and the vegetable color, carmine, as a color. These 
were determined by the official oni er 

Work on Butter. 
— ——, July 5, 1905. 


Mr. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—Two of our creameries have 
butter for analysis and no doubt they have 
time We want particularly to know the amount of 
in the tutter, and we are also interested in the sale. 
quently the salting of butter has something to do with the 
or old taste which develops almost immediately and if 
are any signs of this development it would interest us. 

Yours very truly, 


samples of 
you by this 
moisture 
Fre- 
fishy 
there 


sent you 
reached 


creamery : Water, 11.88 


Analysis of butter from the “M” 
fat, 80.20; total, 100 


per cent; salt, 2.8; solids not salt, 
per cent. Analysis of butter from “K” creamery: Water, 
13.1 per cent; salt, 1.5; solids not salt, 1.2; fat, 84.2; total, 
100 per cent. The results of these analyses were determined 
in the following manner: Ten grams of the butter was 
weighed up in a porcelain dish and heated gently until there 
was no loss in weight—the loss of weight resulting is the 
amount of water. The residue is treated with successive 
The residue is brought 
This residue contains the 
The salt in this residue 


portions of ether to dissolve the fat. 
to a constant weight and weighed. 
salt and the solids of the butter. 




















is dissolved in water and the amount determined by titrating 
decinormal silver solution, the weight of salt 


with nitrate 
obtained being subtracted from the weight of residue after 
extraction with ether gives the total solids not salt. The 


amount of fat is determined by subtracting the sum of the 
ingredients already obtained from 100. The percentage of 
water in these samples is about normal. The amount of 
water in ordinary butter varies from Io to 16 per cent. It 
is generally considered that butter having about 12% per 
cent of water has the best flavor. These samples of butter, 
although standing in a warm room for some time, have 
retained their flavor and are yet in excellent condition. The 
old or fishy taste which is spoken of as being due to insuffi 
cient salting has not developed in these samples. 
June 23, 1905. 

Aspinwall, Pa. 

National Canners’ Labora- 
separate cover, 2 samples 


Professor E. W. Duckwall, 
Dear Sir:—As subscribers to the 
tory. we have mailed to you under 
of strawberry color numbers 1 and 
We submit them to you for analysis and desire 
on the following points: 
1 Purity, i. e., freedom from adulteration. 
°° Fredom from anything of a poisonous nature. 
i 


your opinion 


Susceptibility to acid, heat and light. 

. Relative strength as a coloring agent. 
A prompt reply will greatly oblige. 

Yours truly, 


Both of these colors are pure aniline dyes, that is, what 
is ordinarily known as coal tar dye. The fact that these 
are coal tar dyes was determined by what is known as 
the double dyeing test. A small amount of the color is 
dissolved in water acidified with hydrochloric acid; a piece 
of woolen cloth is placed in the solution, which is now 


boiled for a short time. The cloth is removed, washed and 
again boiled in a dilute solution of ammonia, which dis- 
charges any aniline dye from the fiber. A fresh piece of 
cloth is now placed in the solution, which is again acidified 
with hydrochloric acid. If the dye is a coal tar dye the 
color will be set in the wool. No vegetable colors respond 
to this test. These colors will not be affected by acid, but 
may be very slightly affected by sunlight. 

Most coal tar dyes are considered to be poisonous from 
the fact that most of them are manufactured by a process 
in which commercial sulphuric acid is used, and therefore 
traces of arsenic are generally present, though not always. 
Coal tar dyes will interfere with peptic digestion, as has 
oe shown by numerous careful tests; and for these two 
reasons, not counting the fact that they are regarded by 
some food authorities as frauds, most of the food commis- 
sioners in the states are declaring goods so colored as ille- 
gal, whether the label states their presence or not. We 
would advise against the use of any of these colors. Care- 
ful manipulation of the raw material will produce goods of 
almost natural color. Of course there is some loss in the 
cooking process, but if care is exercised the percent of loss 
will be small. 

———, ——., July 6, 
Aspinwall, Pa. 
shipping you via 


1905. 
The National ser Laboratory, 

Gentlemen: nder separate cover we are 
Adams express poe two jars of fruit preserves. Kindly in- 
form us at your earliest convenience whether these preserves 
comply with the pure food laws of all states and if there is 
any artificial coloring used in them. 

We have followed very closely the different analysis as pub- 
lished in “The Canner”’ and we think your institution is a great 
benefit to canners and preservers. 

Yours very truly, 

We find that these preserves comply with the various 
pure food laws, if the label states that they are preserved 
with benzoic acid. We find that they all contain benzoic 
acid as a preservative. This was determined in the fol- 
lowing manner: <A chloroform extract was made from a 
portion which had been acidulated. The chloroform was 
separated out, evaporated to dryness and tested for benzoic 
acid by the various official methods. The reaction was 
positive in all cases. There are no artificial colors used and 
the double dyeing tests gave negative results in both cases. 
We used the double dyeing test to detect the presence of 
coal tar dye. Fruit colors are not conveved to the second 
piece of wool cloth, even though the first one does take up 
a certain amount of the fruit colors. 

1905. 


-- —, June 26, 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—The food commissioner of Minnesota has declared 
out Relish illegal in that state. We wrote to find out on what 
basis and we have received the following letter: 

“Replying to yours of June 19 will say that the food com- 
missioner of Minnesota has declared your Relish illegal. claim- 
ing it contains iron salts. Trusting this information will be of 
service to you, we are, etc.’’ 

This seems to be perfectly ridiculous. and we are sending 
you a bottle. Kindly analyze same and advise vs in rezard to 
this. We would just like to have the commissioncr commence 
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suit against us, but we want your opinion as to what this 


means. Suppose the goods do contain iron salts, what effect 
would it have? We have always considered a little iron rather 
a good thing We cannot understand how iron salts could get 
into our Relish, unless it might be a residue of alum, or there 
might be some iron in the vinegar or in the water we use, but 
of course not in quantities large enough to hurt any one on 
earth. As far as alum is concerned, we will undertake experi- 
ments this season to see if it is possible for us to get along 
without the use of alum in our pickles. 
iXindly give this matter your kind attention, and oblige, 
Very truly yours, 


We have finished a very careful analysis of the relish, 
using ferrocyanide of potassium solution as a test for iron 
salts. This is the most delicate,test that could be applied. 
This showed the faintest trace of iron in this relish, the 
amount being infinitesimal, such as would be present if a 
piece of iron had been plunged into your relish and then 
removed. To declare such a substance illegal would be a 
great injustice. There surely must be some mistake about 
this. No chemist with a grain of common sense would 
think of declaring anything illegal with such an exceed- 
ingly faint trace of iron in it, because a trace of iron could 
be found in many different kinds of water used in manu- 
facturing, and if such a substance should be made up in a 
kettle with the appearance of iron spots it would show a 
trace of iron by the ferrocyanide test. If that commis- 
sioner should bring suit against you we would be only too 
pleased to appear in your behalf. If this relish was de- 
clared illegal on that ground it is an outrage. 

Even if iron were present in considerable quantities I 
am unable to understand why it should be declared illegal. 
The United States Dispensatory says under “Therapeutic 
Effects of Iron:” “Since iron constitutes an integrant por- 
tion of the red blood corpuscles it is a necessity for their 
production, and the indication of its use is lack of hermo- 
globin in the blood, i. e., anemia.” 


Reply to a Manufacturer who Inquired About a National Pure Food 
Law. 


I have your letter inquiring about a National Pure Food 
Law. There is no national pure food law just at present. It is 
to be hoped that there will be a national law in the near future. 
The pure food laws of the various states differ so widely 
in. their requirements both as to the nature of the manu- 
factured food and also as to the labels to be placed on 
the package, that the manufacturer is put to an endless 
amount of worry and trouble to fulfill them. Therefore a 
national pure food law will be a good thing for the sake 
of uniformity, if nothing else. 

It would not be advisable under any 
use either saccharin or sulphites in canned goods. The 
laws of the various states are becoming more and more 
stringent, and the packer who uses these substances may 
get into considerable trouble, particularly where saccharin 
is used. This substance is declared to be a substitute for 
sugar because it is cheaper. It is claimed that it is not a 
food and that its presence in articles of food is calculated 
to deceive the consumer. Saccharin has been declared an 
injurious substance by mz uly authorities. 

Saccharin is quite easily detected. A chloroform or ether 
extract will take up practically every particle of it and when 
this solvent is evaporated the pure saccharin is deposited 
in the dish and by its intensely sweet taste is easily iden- 
tified. 

The bleaching of corn with sulphites 
not only because it greatly injures the color and flavor of 
the corn, but it is easily detected by chemical methods and 
the whole canning industry suffers more or jess if exposures 
are made by the food chemists. Every canner should follow 


circumstances to 


is to be deplored, 


a strict rule of purity. It is only by these means that 
the consumption of canned goods will increase. The whole 
food industry has suffered greatly by the crusades which 


both national and food de- 


remedy must be applied. 


have been carried on by 
partments, and the 


state 





Ifow the Thunder Got Left. 


De Thunder ‘low de night so dark 
He dunno how he'll see 

De Lightnin’ say: “I'll blaze de way 
En. den you foller me.” 


En den de Lightnin’ he lit out 
De fastest ever knowed; 
He gone! En den de Thunder shout: 
“Come back—I los’ de road!” 
—Atlanta Constitution. 
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ILLINOIS. 

The Freeport Bulletin states that 400,000 cans of peas 
were packed at the Keene canning factory during the sea 
Son. 

INDIANA 

New machinery has been installed in the canning factory 
at Hope, Ind. It is reported that this factory will can the 
product of about 500 acres of corn and tomatoes this 
season, 

a 


The Corydon Canning Company is reported running on 
peaches, of which the crop in that vicinity is said to be fairly 


good. The company has been paying a range of from 25c 
to 50c per barrel for raw stoc! 
* * * 

We quote the following from the Wiichester Herald: 
“The Saratoga canning factory is being put in shape for 
the season work, and new machinery has been added that 
will enable the management to handle the products they 
desire at a less expense and with better results than were 
attained last year. J. F. Warren, the general manager of 
the factory, is overseeing the placing of the new machinery.” 

* 7 . 


A report received some days ago stated: “The pea can 
ning of the Wabash Canning Company ended with 
a total pack of 20,000 cases The crop is only half that of 
last year, and disappointing to the packers and farmers. 


season 





MICHIGAN. 

We hear that officials of the Triumph Packing Company of 
Menominee, Mich., were at Ludingion recently examining 
the Pere Marquette canning plant with a view to purchas- 
ing it. 





WISCONSIN. 


The following is part of an item published in a Two-Rivers 
newspaper some days ago “In spite of the damage done 
by the rains and cold weather early in the spring the Vaud 
f will successful 


reuil Canning Company of this city llave a 

season, for they have already packed 800,000 cans of very 
choice peas and are confidently expecting to more than 
double that number before the pea season closes, which 


will be about the roth of August.” 





OHIO- 

The New Circleville canning factory has been running on 
string beans. The company had about tweaty acres of this 
vegetable in this year. 

-_* 


From the Port Clinton Democrat: The Gypsum Canning 
Company is giving their plant a complete overhauling and 
cleaning up. Manager Satterfield expects to can more 
peaches and tomatoes than ever before, and is ready for the 





rush when it comes. 
PENSYLVANIA. 

The Reinhold’s Station Canning Company, Reinhold’s Sta 
tion, Pa., has been packing string beans for some time past. 
It will also can during the season tomatoes, corn, and ap 
ples. The canning factory at Hummelstown has also been 


working on beans. 
** * 

The D. E. Winebrenner Canning Company, Hanover, Pa., 
has its plant in shape for commencing corn packing season 
We hear that the machinery and everything about the plant 
has been thoroughly overhauled. 





NEW YORK. 


The Olney-Floyd Canning Company's factory at Western 
ville began packing beans some days ago. 
* * 2 
A report from Westfield says that C. E. Freley is at that 
place engaged in converting the canning factory into a can 





manufacturing plant for the United States Canning Com 
pany. 
* * * 

A recent press dispatch from Stittville said: “Under the 
new management of the Stittville Canning Company great 
improvements have been made during the past spring, this 
being the first year of the supervision of the plant by W. E. 
Flynn, who is well known throughout central New York 
and Canada as an expert in the canning business.” 





CALIFORNIA. 


We learn that a new canning factory is to be built at 
Napa Junction. D. M. Solomon is reported to be the man 


ager of the company, which has already secured a site com 
prising three acres of land. 
“_* 


Advices from Dixon, Cal., say that the canning factory of 
Foster Brothers is running full blast now on peaches. There 
is reported an abundance of help and a fine pack is being 
made. 





MISCELLANEOUS. 

The Newbern canning factory, Newbern, Tenn., is ready 
to commence operations. This plant is under the manage 
ment of C. F. Harwood. 

** * 

We understand that Mr. Bird, the well-known Missouri 

canner, will be superintendent of the canning plant at Harrah, 


Okla., this year. Tomatoes will be the principal pack. 
“_* * 
The canning factory, Loveland, Colo., was put in opera- 
tion last week under the management of the Bartow Con- 


solidated Canning Company. of Boulder, Colo. 
*-* * 

B. C. Cox, manager of the canning factory at Trenton, 
Mo., announces that he will pack both corn and tomatoes 
this he corn crop is reported good in that sec- 
tion. 


season. 


*- * *£ 
The canning factory at Louisa, Ky., has commenced opera 
tions under Manager Chesterfield. The initial work was on 
string beans. Tomatoes will be handled later on. 





New York Apple Crop. 

I‘resh reports from the apple producing sections of 
New York State indicate that the crop will be reduced 
at least one-third and possibly more, as compared with 
last year. Michigan, on the contrary, reports a pos- 
sibility of a bumper crop. New England will have a 
short yield—Journal of Commerce. 


William Dugdale, 


301 Majestic Building, 





INDIANAPOLIS, IND. 





Representing the 
H. D. Williams Cooperage Co. 
Poplar Bluff, Mo. 





Six-Hoop Oak Pulp Barrels 


First Class Stock at Very Close Figures 
Write for Special Delivered Prices 
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Interesting Facts about Pacific Coast Salmon, 


Lhe J. Kk. Armsby Company, well known salmon 
brokers of San Francisco and a number of other cities, 
have issued a booklet entitled, “Lnteresting acts About 
Salmon.” The book is a valuable one for reference 
aud contains information that is worthy of note. We 
quote portions of it following: 

{he most interesting of all the vast number of 
fishes are those of the salmon family. In the Atlantic 
there is but one species of salmon, a well-favored fish 
ranging full grown from ten to thirty pounds. Five 
species of salmon are found in the Americans waters 
of the Pacific, namely : 

1. The Quinnat, Chinook, Tyee or King Salmon, 
the largest of all, averaging thirty pounds, but often 
heavier; flesh from pale to deep pink in color, and 
rich in flavor. 

2. The Red Salmon, Blueback or Sockeye, a 
smaller fish ranging from five to eleven pounds; flesh 
firm and intensely red in color. 

3. The Cohoe or Silverside, averaging slightly more 
than the Red Salmon in weight; flesh also firm, much 
paler in color. 

4. The Humpback or Pink, the smallest salmon, 
weighing about four pounds, the flesh is pale pink 
and soft. 

5. The Chug or Dog Salmon, averaging eleven 
pounds, a dirty white in color and of rank, muddy 
flavor. 

The first two species of the above are the most 
important in quality and economic value. In fact, 
commercially, the excellent Blueback, Sockeye or Red 
Salmon species ranks highest, 65 per cent of all sal- 
mon canned being of that grade. Salmon runs are 
not equal or even regular in quantity, but an average 
of a cycle of four years can safely be taken for a 
fair estimate, and the following figures are the aver- 
ages of the seasons 1901-2-3-4. The total annual 
average of these years for the whole coast was abo 
four million cases. 

British Columbia. 

Average annual pack, 700,000 cases; divided about 
as follows: 85 per cent Sockeye, 6 per cent Tyee, 5 
per cent Cohoe, and 4 per cent Humpback. 

On account of the high United States customs duty, 
British Columbia salmon are not sold in the United 
States, but are all consumed in foreign countries. 

Alaska, 

Average annual pack almost 2,000,000 cases. Sev- 
enty per cent of this, or about 1,550,000 cases, is: 

Alaska Red Salmon.—Justly the most popular and 
most satisfactory of all salmon packed; bright red 
color, firm texture, delicious flavor. 

King.—Only an average of 2 per cent or about 
45,000 case$ are packed annually of this fine fish; rich 
pink in color and of high quality. 

Cohoe.—Medium red in color, the best of its species, 
but averaging not over 85,000 cases per annum or 4 
per cent of the Alaska pack. 

-ink.—Pale pink in color, flesh softer than the 
other grades. 

Chum.—Pale in color, flesh firm. An average of 
24 per cent of the Alaska pack is of the Pink and 





Chum species. 

Shipments—Alaska salmon is available for ship- 
ment from Seattle, Wash., Astoria and Portland, Ore., 
and San Francisco, Cal., (according to the point from 
which each particular packing company outfits). 

During September, October and November over 


two-thirds of the Alaska salmon pack is brought to 
San Francisco. 
Puget Sound. 
Average Pack, 675,000 Cases. 

Tyee.—Only 2 per cent, or about 13,500 cases an- 
nually. A choice, rich fish of the same species, but 
of a slightly higher grade than Alaska King. 

Sockeye-——Ot the same deep red color, slightly 
softer, but richer in quality than the Alaska Red sal- 
mon. Out of the average Puget Sound pack 63 per 
cent, or about 425,000 cases, are of this fine grade 
of fish. 

Cohoe.—About 18 per cent, or 120,000 cases per 
annum, a fish slightly paler, but of practically the 
same quality as the Alaska Cohoe. 

Humpback.—The same species and quality as the 
Alaska Pink salmon. No Humpback or Pink salmon 
are caught south of Puget Sound. 

Chum.—Same as the Alaska Chum, an inferior fish; 
17 per cent of the Puget Sound pack is of the Hump- 
backs and Chums, or about 115,000 cases annually. 

Shipments.—Of the Puget Sound salmon the Tyee 
is generally available for shipment in July and Au- 
gust; Sockeye during August, September and Oc- 
tober; and Chums during October, November and 
December. 





Columbia River. 
Average Pack, 345,000 Cases. 

Chinook.—Output 315,000 cases annually, or over 
go per cent of the pack. ‘The spring run of the Co- 
lumbia river Chinook is the finest salmon of its species. 
As there has developed a large and constantly increas- 
ing demand for this delicious fish in its fresh state, 
it is not likely that the canned product will ever ma- 
terially increase; in fact, indications seem to point 
to a diminution. Choice Columbia river Chinook is 
the highest priced of all canned salmon. 

Blueback.—A fine red fish, equal to the Sockeye in 
quality, but becoming very scarce, none to speak of 
being canned. 

Steelhead.—Although commercially classed as sal- 
mon the Steelhead properly belongs to the trout species. 
They are very much sought after by fresh fish deal- 
ers and are rarely canned. 

Silversides.—14,000 cases packed per annum, or 4 
per cent of the river pack. A salmon of the Cohoe 
species, and like the Alaska and Puget Sound Cohoe, 
but often slightly inferior. 

Chums.—Annual pack 4 per cent or 14,000 cases. 
The same as the Alaska and Puget Sound Chum, a 
very low grade fish. 

Shipments.—The shipments of the Columbia river 
Chinook, Blueback and Steelhead are ready in July 
and August, Silversides in October and November, 
and Chums in November and December. 

Sacramento River. 

The Sacramento river has lost its importance as a 
source of supply for canned salmon, the average an- 
nual pack being only 15,000 cases. The Sacramento 
river in Chinook is almost equal in quality to that of 
the Columbia river, but is at present handled almost 
entirely by the fresh fish dealers. The spring pack 
is the choicer, and is available for shipment during 
April, May and June, the fall pack in August. 

Other Coast Rivers and Bays. 

Annual pack 120,000 cases. It is almost impossible 
to obtain definite figures regarding the output of these 
locations by species. The packs consist chiefly of 
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Chinooks, Silverside and Chums, but of an inferior 
grade to those of the Columbia river. 

In addition to the above mentioned five species of 
salmon of the Pacific ocean, there is on the Asiatic 
side a small salmon called the Masu, very similar to 
the L[lumpback. 

lhe world’s consumption of canned salmon is 
steadily increasing, new markets being constantly de- 
veloped. ‘This is best proven by the following: 

\verage annual pack for the four years ending 
186, 2,000,000 cases; for the four years ending 1900, 
2,900,000 cases; for the four years ending, 1904, 4,- 
600,000 cases, or practically doubling in eight years. 

\t present the world’s consumption is equal to an 
average of 11,000 cases daily. 

New fishing grounds are being exploited, artificial 
propagation is carried on to an enormous extent, and 
while there need be no present fear for the diminu- 
tion of the salmon supply, the canned product will 
not increase in quantity, the fish being much sought 
after in their fresh state. [Fresh fish handlers with 
refrigerating’ appliances have invaded every salmon 
district, including even that of Alaska, and they are 
paying more for the raw fish than the canner can 
afford. This fact, together with the greater cost of 
charters, labor, tin plate and other material, has in- 
creased the cost of packing and in consequence a 
third of the salmon canneries of the Pacific coast which 
could not be operated economically have been closed. 

Markets in Which Different Species of Salmon are Consumed. 

1. The Quinnat, Tyee, Chinook or King salmon, 
United States. 

2. The Red salmon, Blueback or 
mon being the favorite the world over. 

3. The Cohoe or Silverside, principally the United 
States. 

4. The Humpback or Pink, principally the United 
\ustralia, South and Central America 


principally the 
Sockeye sal- 


some in 
and the Orient. 
5. The Chum or 
Japan. 
Qn a four million case pack the distribution would 


States ; 


Dog salmon, United States and 


be: 


Country. Cases. 


Limsted States 2... cccccccccsccscccscese 400000 
RIQUROE TAME cc ocd sc ckcis ccs wmewann ene I ,300,000 
RRS Sh cack ete aad anaes te eee 150,000 
MED + itsgr ecenecesesscnanaeccapeeds 150,000 


(ataxtdcstaasnedaieeeuall 400,000 


\ll other countries 


New Inventions of Interest to Packers of 
Canned Goods. 

794,848. Preserve-Can. Herman Bohm, Berlin, Ger- 
many, assignor to Felix Hecht, Mannheim, Ger- 
many. Iiled June 27, 1904. Serial No. 214,382. 
Claim.—1. The combination in a food-heating can, 

of an inner food-chamber, an outer-chamber adapted 

to contain a chemical such as quicklime, said food- 

chamber extending beyond said chemical-chamber, a 

lower liquid-containing chamber arranged in close 
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contact with the chemical-heating chamber, and in such 
manner that an instrument may perforate the outer 
wail of the liquid-chamber and the dividing wall ot 
the chemical-heating chamber whereby communica- 
tion is had between said chambers, substantially as de- 
scribed. 

2. A preserve-can comprising a preserve-chamber 
a, a chemical-chamber b surrounding said preserve- 
chamber a, said preserve chamber extending above the 
top of said surrounding chemical-chamber b to form 
a neck, a chemical-chamber c under said preserve- 
chamber, said latter-chemical chamber being formed 
by a tray secured to the outside walls of the said 
former chemical-chamber, and the cover /1 under said 
latter chemical-chamber, said walls of the chemical- 
chamber b, said tray forming said chemical-chamber 
c and said cover ht being all seamed together. 

3. A preserve-can comprising a preserve-chamber 
a, a surrounding chemical-chamber ) having its top 
secured to said preserve-chamber between the top 
and bottom of said preserve-chamber whereby said 
preserve-chamber extends above the top of said chem- 
ical-chamber to form a neck, a lower chemical-cham- 
ber ¢ under said preserve-chamber and a cover h for 
said lower chemical-chamber, the walls of said chem- 
ical-chambers and said cover h being seamed _ to- 
gether. 

Apparatus for Preparing I’ood Products. 


7¢ 4.76 yO. 
Filed Oct. 


Amanda T. Jones, Junction City, Kans. 
Serial No. 33,916. 


22, Igoo. 





RECEIVED THE DESIRED RESULTS! 





Continental, O. July 15, 1905 


The Canner Publishing Co., Chicago, III. 


Gentlemen:= 


Please discontinue our want ad. for barrels, as 


we have received the desired results. 
Yours truly, 
THE CONTINENTAL CANNING CO. 
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Knapp Labeler and Boxer 








“ We have told you from time to time about the 
Knapp Labeler and Boxer 


* Now it is the season for you to put in one of these 
labor saving outfits and see for yourself. Pays mighty 
well to be master of the situation. No doubt about it 
where the Knapp machines are used. Hundreds of 
canners are doing their labeling and boxing with Knapp 
machines and could not be induced to do any other 
way. There is a reason. We are prepared to lease 
machines with privilege of purchase. We guarantee 
satisfaction. 


“{ We are also making exchange deals. Prices and 
terms reasonable. May we quote you? 








The Fred H. Knapp Company 


80 Wabash Ave., Chicago 


9533333333333333333333323333232: 


%. 
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Claim.—1. In an apparatus for subjecting food 
products to a preservative treatment, the combination 
of a combined steam generator and exhauster, a reser- 
voir connected with said generator and exhauster, a 
tank having pipe connections with said reservoir and 
likewise having pipe connections with said exhauster, 
and valves controlling both of said pipe connections, 
for the purpose set forth. 

2. In an apparatus for subjecting food products te 
a preservative treatment, the combination of a com- 
bined steam generator and exhauster, a reservoir, a 
tank, a product-receptacle within the reservoir, a fluid- 
chamber within said reservoir entirely separated from 
the food-chamber thereof, valve-controlled pipes af- 
fording communication between the exhauster and 
reservoir and between the exhauster and tank, a valve- 
controlled pipe affording communication between the 
tank and reservoir, and means for circulating fluid 
through the fluid-chamber of the reservoir, substan- 
tially as described. 

3. In an apparatus for subjecting food products 
to a preservative treatment, the combination of an 











exhauster, a source of steam-supply communicating 
therewith, a reservoir, a valve-controlled conduit af- 
fording communication between the exhauster and 
reservoir, a metallic product-support within the reser- 
voir, a fluid-chamber having a wall of extended area 
which is in contact with said bracket-support, a tank, 
a valve-controlled conduit affording communication 
between the tank and reservoir, and means for cir- 
culating a temperature-changing fluid through said 
fluid-chamber of the reservoir, substantially as de- 
scribed. 

4. In an apparatus of the character described, the 
combination of an exhauster, a source of steam-sup- 
ply communicating therewith, a tank, a valve-con- 
trolled conduit extending between the exhauster and 
tank, a reservoir, a valve-controlled conduit extend- 
ing from the reservoir to and communicating with the 
conduit extending between the exhauster and tank, 
a plurality of valve-controlled conduits extending be- 
tween the tank and reservoir, communicating with the 
latter at different heights and adapted to permit the 
transfer of liquid by gravity from the former to the 
latter, and means for supplying heat to the reservoir 
comprising a closed conduit extending therethrough 
and means for circulating a heating medium through 
said closed conduit, substantially as described. 

5. In an apparatus of the character described, the 
combination of a closed vessel constituting a reservoir, 
provided with a hermetically-sealing removable clos- 
ure, a completely isolated chamber formed in the lower 
part of said reservoir, a plurality of closed shelf-like 
hollow supports arranged at intervals throughout the 


height of said reservoir, each provided with pipe con- 
nections extending out through the walls of the reser- 
voir, at opposite sides thereof, risers connecting said 
several pipe connections with the said lower chamber 
of the reservoir, inlet and outlet pipes communicat- 
ing with said lower chamber and an exhaust-pipe 
communicating with the interior of the upper cham- 
ber, substantially as described. 

6. In an apparatus of the character described, the 
combination of a closed vessel constituting a reser- 
voir, provided with a hermetically sealed removable 
closure, a completely isolated chamber formed in the 
lower part of said reservoir, a plurality of closed hol- 
low supports arranged at intervals throughout the 
height of said reservoir, each provided with pipe con- 
nections upon which said hollow supports are mov- 
ably mounted, extending out through the walls of the 
reservoir, at opposite sides thereof, risers connecting 
said several pipe connections with the said lower 
chamber of the reservoir, inlet and outlet pipes com- 
municating with said lower chamber and an exhaust 
pipe communicating with the interior of the upper 
chamber, substantially as described. 

7. In an apparatus of the character described, the 
combination of a keeper provided with a product- 
support, a tank and a pipe affording communication 
between the tank and keeper and means for directing 
a supply of liquid admitted to the keeper from the 
tank into a plurality of receptacles mounted upon said 
product-support, comprising a shallow vessel provided 
with a plurality of distributing-troughs, substantially 
as described. 

8. In an apparatus of the character described, the 
combination of the reservoir, the hollow product- 
support therein, and means for circulating a heating 
medium therethrough, a pan adapted to rest upon said 
product-support, a series of product-receptacles ar- 
ranged within said pan, means for admitting liquid to 
submerge said product-receptacles and means for ex- 
hausting the reservoir, substantially as described. 

9g. In an apparatus of the character described, the 
combination of the reservoir provided with a plurality 


of hollow product-supports, arranged above each 
other, and pivotally mounted to oscillate spon axes 
extending transversely of the reservoir, the pans 


adapted to rest upon the several supports, and the 
reservoir provided with valve-controlled pipes extend- 
ing from the tank to the reservoir and severally dis- 
charging above the several produce-supports therein, 


A PERFECT PASTE IN POWDER FORM 




















Guaranteed to be the best and most 


economical paste for Canners 


CLARK PAPER & MFG. CO. 
ROCHESTER, N. Y. 


30 AGENCIES 
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THREE MONITOR SPECIALTIES 


MONITOR BEAN GRADER 


makes four commercially correct, absolutely uniform grades. The grading cannot be 
equalled by any machine on the market. 


MONITOR STRING BEAN CUTTER 


cuts coarse grades of String Beans and larger grades of Butter Beans with a perfection 
not approached by any machine. Beans cut to uniform length and machine almost 
unlimited in capacity. 


MONITOR STRING BEAN FILLER 


will fill 25,000 cans of String Beans a day. Does not subject the stock to sudden jar 
or harsh action. Filler can be used on other vegetables and fruits. 


You can afford to discard your old machine and install MONITORS 
for additional capacity, or less expense for same capacity, you can 


almost pay for the machine in one season. 








Write today fer detailed information concerning those machines. 


HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 








BALTIMORE OFFICE <> CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 


MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 

















Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 


objectionable 
We Furnish Complete Outfits 
F L U xX EK Ss 9 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re=- 





tailers should recommend goods 
packed only in this package. 


SCORCHING and BLACK SPOTS 








MAX AMS MACHINE GO., 372-374 GREENWICH STREET, NFW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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the distributers arranged to convey liquid from the 
several tank-pipes to the product within said pans, 
means for circulating a heating medium through said 
hollow supports and means for exhausting the reser- 
voir and tank of air, substantially as described. 


704,041. Art of Preparing Food Products. Amanda 
r. Jones, Junction City, Kans. Filed Oct. 22, 
1900. Serial No. 33,917. 


Claim.—The herein-described method of 
ing food materials containing germs of rapid fermenta- 
tion or decay, which consists in subjecting such ma- 
terials to the action of a practically complete vacuum, 


preserv- 





lowering the temperature within the vacuum-chamber, 
keeping the materials cool for a period, and then 
while still retaining the materials in the vacuum- 
chamber cooking the materials by the aid of hot 
vapor generated within the said chamber, substan- 
tially as described. 





YOU MUST NOT MERELY USE CANNER WANT ADS.., 
BUT YOU MUST READ THEM 











Prospects for Apple Crop Not Flattering. 

At this early period it is not possible to figure 
closely on the apple crop. The developments of the 
next two or three months, says American Agricul- 
turist, will alone tell what the harvest will be. Never- 
theless the present outlook is more or less significant. 
‘rom correspondents’ reports to American Agricul- 
turist, it is evident that current conditions are none 
too promising. In our report of July 1, continues 
that journal, reference was made to the uncertainty 
of apple prospects. Since then the important crop 
states, mainly New York and Michigan, report a de- 
terioration due primarily to heavy drop and in a 
smaller degree to appearance of scab and fungus. 

Allowance must be made, however, for too much 
stress being placed on the liberal drop. There is the 
likelihood of this greatly improving the quality of 
the apples remaining, through rendering the trees 
better able to provide vigorous growth for the fruit. 
It will be remembered that the bounteous yield the 
last year in many localities was at the expense of 
size and quality. 

In the extreme eastern part of the country along 
the Atlantic coast, the condition of orchards, accord- 
ing to all reports, is less cheerful than in 1904. Spe- 
cial advices from the Empire state say that Baldwins 
continue to show up light and that variety furnishes 
the main commercial crop. Correspondents in such 
big apple counties as Niagara, Wayne, Monroe and 
further east toward the Hudson river, say the promise 
is far below last year. It is notable, however, that 
many sections claim the outlook for varieties other 
than Baldwins is fairly encouraging. In western 
Pennsyvlania considerable complaint is made of worms 
bothering orchards. 

Virginia, which figures to some extent in the early 
export movement, presents uneven condition. In 
New England the situation is likewise; too early to 
accurately tell prospects. Some reports claim about 
as many apples in sight as last season, but many aver 
that the drop has brought down prospects greatly and 
no big crop need be counted upon. 

No change is noted in the Illinois prospect, which 
is not up to standard. In Wisconsin the crop is prom- 
ising, but that state is, of course, of little commercial 
importance as an apple producer. The drop in Ohio 
has proved very heavy, causing complaint from or- 
chardists. In Indiana the same conditions have pre- 
vailed. The Missouri outlook is for a 20 to 30 per 
cent vield with the quality superior to 1904. Pre- 
viously American Aericulturist has called attention 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
+ ieee 


Boston, Massachusetts 
Board of Trade Bidg., Room 627 





DIRECTORS: 


. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


on 





CODE: ARMSBY’S 


——— E. L. Fletcher of F. M. Bill & Co., 


Lowell, Mass. 


2 Merchandise Accounts F. A. Smith of E. T. Smith & Co., 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Worcester, Mass. 


Solicited on G. A. Midwood of H. Midwood’s Sons, 


Brokerage or Consignment 


Providence, R. I. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Improved 


Kraut Cutters 


They make a long thin cut. 


Patent 
Core 
Cutter 


Saves 15% of 


Cabbage. 


Patent 
Vegetable 
Cutters 


Fastest cutters 
in the world. 





John E. Smith’s Sons Co. 


BUFFALO, N. Y. 





CHAS. J. TAGLIABUE 
Manufacturing Comp’y 


Thermometers 
for 


Canners 


OFFICES: 
53 Fulton Street, New York 


FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 








High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for 
large as well as small packers. 
Will do patching as well as 
straight capping. 


Can be opzrated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 


cans in and out of position. 


changeable. 

Will run with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has _five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 








hands of the operator free to place | 


All parts are adjustable and inter- | 











The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuits 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 


: Silver Greek, N. Y. 


“Invincible” Works, : 
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to the moderate apple crop promised in Oregon. Re- 
ports from California, however, are of a_ brighter 
nature and the supply of desirable export apples 
from that state gives all indications of proving fairly 
large. 





Actual Working of Food Inspection Law. 

Speaking of the results of governmental inspec- 
tion of foods, Dr. Wiley says: “Although the inspec- 
tion of food products has not yet extended over two 
years, it is already seen that most peneficial results 
have been obtained. Fortunately, during all this time 
no recourse has been had to the courts, either to se- 
cure the enforcement of the act or to prevent it. In 
nearly all cases importers have been satisfied with the 
evidence furnished, and have collaborated cordially 
with the officials of the Treasury Department and 
those of the Department of Agriculture in securing 
compliance with the provisions of the act. 

“It is true there has been some misunderstanding 
in regard to what the act means, and this misunder- 
standing has been shared, to some extent, by foreign 
governments, but this has not interfered in any way 
with the proper execution of the law. No attempt 
has been made to execute the law in any except the 
broadest spirit, and every courtesy possible within the 
proper construction of the law has been extended to 
those importers who innocently were violators of its 
provisions. 

“This country sympathizes with other countries 
in the efforts which they are making to improve the 
quality of food products and to restrict and control 
the adulteration thereof. Naturally, in countries where 
laws have been established relating to the control of 
foods there may be large quantities of food manu- 
factured or on hand which can not be sold or offered 
for sale in the country where they are made. It is 
only a natural incident of trade that the owners of 
such foods should seek an outlet for them: in other 
words, send them to countries where rigid inspection 
is not practiced. This country, moreover, believes 
that the efforts of foreign countries in improving 
the quality of their foods should be supported by our 
own action. If, therefore, we should continue to 
accept from such countries food products that are 
contrary to their own laws, we should be aiding and 
abetting the disobedience of law in foreign countries. 

“Tt is gratifying also to know that the exporters 
in foreign countries, as a rule, have been eager to 
learn of the exact character of the requirements of 
the law, and in many cases have made an earnest 
effort to comply with them. Nevertheless, as in all 


cases, there are some instances where it is evident 
that compliance with the law will only be secured by 
its rigid execution and not by voluntary action. — 

“One unfortunate circumstance connected with 
the enforcement of the law is that up to the present 
time it has not been possible to inspect more than a 
small percentage of imported products. It thus may 
happen that an article may be excluded at one time 
or at one port and the same article admitted at an- 
other time or at another port. This, of course, has 
the appearance of discrimination when in reality it 
is only a necessity that arises from impossibilty of 
complete inspection.” 





Growth of Fruit Canning in Washington. 

‘rom fruit growing to fruit packing is but a step, 
and Washington—both east and west—as a fruit- 
canning state will soon receive as much recognition 
as does Washington as a fruit-growing state, says 
the Seattle Post. Five canneries, all comparatively 
new, are now in operation, or will be before the sea- 
son is much farther advanced. At Yakima there is 
a fruit-canning establishment which puts up several 
varieties when it is in operation. ‘This industry is 
closed down at present, but it is there and is equipped 
with all the machinery necessary to make the indus- 
try profitable. 

Puyallup, in Pierce county, the center of the berry 
industry, also has a cannery with a reputation for the 
brand of blackberries it turns out. Puyallup is so 
situated that the canning of berries of several vari- 
eties can be conducted at a profit, and the new in- 
dustry gives promise of becoming an important addi- 
tion to the metropolis of the berry and hop center. 

Bellingham has a cannery that packs beans, peas, 
cherries, apples and other varieties of native fruit are 
also canned. 

There is also a new cannery at Wenatchee, where 
all the fruits of the season are canned, including the 
tomatoes for which the valley where the “big red 
apple” grows are noted. ' 

Vancouver has a cannery that takes care of straw- 
berries, cherries and other fruits. Clarke county is 
the center of Washington’s prune growing districts, 
and some excellent goods have been marketed by the 
institution at Vancouver. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ——— = 




















The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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Virginia Can Company 


MANUFACTURERS 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our laraely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 














Virginia Can Company 


Oo. C. HUFFMAN, Pres. & Gen’! Mgr. 


Buchanan, Virginia 
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World’s Cargoes on the Docks of London. 

The Tower of London, gray and square, stands 
sentinel at the most romantic spot in our empire city, 
says the London Daily Mail. On one side are the 
offices, the banks, the exchanges, the shops, the squares 
and the great, gorgeous residences of the rich, and 
on the other nothing but the roaring factories, the 
crowded warehouses and the long, interminable slums 
of toilers. It is here, at this romantic parting of the 
ways, that the London docks begin. Across the swirl 
of the chafing Thames strides Tower Bridge, shut- 
ting out all hint of beautiful embankments, luxurious 
hotels, stately parliament houses and polite bridges for 
cabs and carriages. Everything that the eve beholds 
here is eloquent of London’s commerce, and of that 
alone. An unbridged Thames, with monstrous ware- 
houses, crowded wharves and a tangle of shipping. 

Towering chimneys, a pall of smoke and running 
down to the river, narrow cobbled streets, filled with 
wagons and drays. You look about you and forget 
the London of ease and luxury ; forget, also, the Lon- 
don of hunger and misery; you are looking on the 
London of commercial supremacy, the London of uni- 
versal trade, the market of the world. Something 
like 700 vessels pass up and down Gravesend in a sin- 
gle day, and in one year between 4,000 and 5,000 ves- 
sels, bearing nearly 9,000,000, make their way to these 
London docks. 

The London & India Docks Co. rules over an es- 
tate of 1,700 acres, with over 20 miles of quay and 
15,000,000 square feet of flooring for the handling 
and storage of over 800,000 tons of goods. The larg- 
est ships of all the world enter England through the 
gates of the Thames and make their way to these Lon- 
don docks. 

You look along the quays and behold steamers 
from China and the East Indias, from South America 
and Canada, from Egypt and New Zealand, rigid 
there and quiet now, after long buffeting with stiff 
seas. Hundreds of London dockers swarm over them 
like egg-laden ants, while enormous engines rattle 
their swinging chains over them, and the scrapers get 
to work on the cracked and faded paint of their slop- 
ing sides. There is no idleness in the docks. The 
brown-faced men who have brought these steel mon- 
sters across the seas are smoking luxurious pipes at 
home, dancing children on their knees, taking their 
wives to music hall and theater, and, not a doubt of it, 
spinning yarns about the wonderful world down un- 
der; but here in the docks are shabby, fale-faced, 
thick-armed Londoners, running too and fro with 


packages on their bowed shoulders, sweating to empty 
the vessels that lie there ; here, too, are engine drivers, 
steering their trains from dock to dock, and carriers 
driving away with vanloads of merchandise—every- 
where Londoners waiting on these huge ships. The 
sailors are like gentlemen who have driven their 
equipage to the stable and left these grooms of the 
docks to clean up ready for their next excursion. 

You may get some idea of London's trade by mov- 
ing through the tall warehouses of the docks. Con- 
sider a few figures. Thirty-six thousand tons of tea 
are stored here in a single year. In the vaults, with 
their 28 miles of gangway, can be stored 100,000 
pipes of wine. Two hundred and fifty thousand tons 
of wool, worth £20,000,000, arrive annually at the 
port of London. Twenty thousand tons of tobacco 
are here in bond, valued at £9,000,000. There is 
accommodation in the cold storage warehouses for 
864,000 sheep. Sixty thousand pounds of ostrich 
feathers have been stored here at one time, and sev- 
eral millions of bird skins arrive annually, too numer- 
ous for computation. In addition, the London docks 
have accommodation for sugar, ivory, spices, bark, 
gums, metal, marble, drugs, dates, pepper, rice, coffee, 
cocoa, isinglass, coal, grain, furniture, wood, timber, 
carpets, butter, cheese, poultry, even for sea shells, 
sponges, musk, ambergris and beeswax. In a single 
room you may look at elephants’ tusks worth nearly 
£100,000. 

The gardens and the factories of the world empty 
themselves into this lap of London. There is hardly 
a little island set in the midst of the seas which does 
not grow something or make something with brown 
fingers to send into the cold, gray port of London. 
As you walk through the warehouses your nostrils 
are filled with the scents of the earth—cinnamon, nut- 
meg, musk, vanilla, coffee, tea, tobacco—everything 
that once lived and drank the air in green and beauti- 
ful gardens across the seas. There at your feet lies 
the matting torn from tea packages on which some 
Chinaman set strange marks with brush and ink, and 
there are the red and green cases themselves, with 
the number and weight cut in their sides by a scribing 
iron. You look at even the nails in some strange 
package of goods out of the East, and picture to your- 
self the dark hands gripping them while the hammer 
struck home. All the hands and all the feet of the 
East seem to be going up and down the earth to keep 
the larder of London full. From San Francisco 
comes the extract of flowers for London’s scent. 
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Want Advertisements. 


To Ingure Insertion Under This Heading Copy for Want Advertisements Should be in This 


Office 


Not Later Than Tuesday. 








HELP WANTED—EXPERIENCED MAN TO PULP 
tomatoes and make catsup. Address “Mr. Pulp,” care THE 

CANNER. 

HELP WANTED—MAN WHO HAS HAD EXPERI- 
ence in salting and processing pickles. Address “Mr. 

Pickles,” care THE CANNER. 


WANTED. 
FOUR EXPERIENCED TIPPERS FOR THE HAWKINS 
capper, men who can operate Hawkins capper preferred. 
Address “Little Jap,” care THE CANNER. 


WANTED—TWO EXPERIENCED HAND TIPPERS 
for Hawkins cappers. Address Growers’ Canning Co., 

Council Bluffs, Ia. 

WANTED—TWO AUTO TIPPERS; MUST BE IN 
first-class working order. Address Canastota Canning Co., 

Canastota, N. Y. 

WANTED—A THOROUH PULP MAN. APPLICANTS 
should give full 

make high grade ketchup and baked beans. 

care THE CANNER. 


state 1f they can also 
Address “B,” 


particulars and 


WANTED—COPIES OF THE CANNER AND DRIED 

FRUIT PACKER, 2 of Number 10, Volume No. 14; 1 of 
Number 6, Vol. 17; 2 of Number 1, Vol. 16. Will pay 10 
cents each for above copies. Address Geo. Shaw, care 
THE CANNER. 


FOR SALE—ONE MOORE & BRISTOL TOMATO 


filler, in good order. Address New Paris Canning Co., 


New Paris, Ohio. 


FOR SALE—ONE STEVENS CAN FILLER; ONE 
Grasshopper tomato scalder; two new Eureka apple pear- 
ers. Address S. J., care THE CANNER. 





FOR SALE— KNAPP LABELLING MACHINE, 1903 
model, good condition. Price, $175, big bargain. Address 
J. D. Shearman, Indianapolis, Ind. 


FOR SALE—ONE AYER’S TOMATO TOPPER AND 
wiper, one Stevens’ tomato filler, one steel pressure blower 
and one Carburettor (100 gal. capacity), all in good condi- 
also 140,000 tomato labels. Address Genesee Valley 
Preserving Company, East Rush, N. Y. 


tion; 


MONEY SAVED ON STORAGE, ETC. 

We have the best proposition for canned goods packers 
who contemplate storing goods in Chicago warehouse. The 
storage rate, insurance rate and interest charges for loans are 
the lowest in the country. We also offer the very best storage 
for canned goods. Address “Storage,” care THE CANNER. 


FOR SALE—ALGOMA PACKING CO., ALGOMA, WIS., 

the best pea canning factory in Wisconsin; no better or 
more desirable location; reasons for selling given on appli- 
cation to J. Stilwell Vilas, Kaukauna, Wis. 


WANTED—80,000 TWO POUND TOMATO LABELS. 
Send sample and price. Address W. S. Shrigley, Alma, III. 





FOR SALE—HAWKINS CAPPER, MERRELL-SOULE 
Upright corn cooker-filler, two corn cutters, silker, Stev- 
ens’ tomato filler, Jersey Queen tomato filler, three Barry 
horizontal process kettles, 18,000 No. 3 cans, boxes, labels. 
Address the Gem Canning Co., West Alexandria, O. 


WANTED—POSITION AS SUP’T OR FOREMAN IN 
condensed milk factory. Can take charge of factory 
from coal pile to cans; understand the making of cans 
by machinery, filling, capping, etc.; have been in 
charge of factory five years; factory closing down; 
would like place in the west; thirty-one years old; best 
of references. Address HAYFIELD, care THE CANNER 


WANTED — PROCESSOR AND MECHANICAL SUP- 
erintendent in moderate sized Jam factory and can- 
ning establishment, with special qualifications for can- 
ning in glass; require a high class man and proof of 
qualifications. Address Box 121, Winona, Ont., Canada. 





WANTED—FOREMAN FOR PICKLE AND OLIVE 
factory; must be thoroughly experienced. Address H. 
W. H., care THE CANNER. 


FOR SALE—ONE BARNARD & LEAS MFG. CO. SIZE 
No. 2 Suction Fan, with Screening Chamber. Good as 
new. Neverinuse. Address THE JENNINGS PACKING 
Co., Sturgeon Bay, Wis. 


CODE BOOKS. 
IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
We cannot 
discount publishers’ prices, but by ordering through us we 


cepting those intended for strictly private use. 


serve your conveniences by saving you the trouble of send- 
Order code 
through THe CANNER, 22 E. Randolph St., Chicago. 


ing separate orders to each publisher. books 


CANNED GOODS ARE TOO CHEAP. 
present quotations, when you can store with WAKEM 
& McLAuUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 


WHY SELL AT 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 
IRA Ss. WH ITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Le zislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«% PACKERS’ ASSOCIATION«<s 


“4 | ‘HE OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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MOORE@ McFERREN 


BOXES | 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


H and McFerren boxes are sawed and 


planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 


Moore G&G McFerren 
HOOPESTON, ILL. 
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Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healthful, cheaper and 
better to use than cane sugar, 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 











BRANCHES: 


BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N., 
MONTREAL, CANADA, 17 Lemoine Street. 




















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








| SOSOOSS 90900 HOO009S 990048 $960999989000 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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4 — «If it’s used in a Canning Factory 
un rie we can furnish it. 















Peeling Checks 












Blanching Basket 
for Peas, String Beans, Etc. 


Can Tongs 





Special Tomato 
Peeling Knife M wi 
(actual size) Wooden Peeling Buckets Fibre 


Tipping Coppers Capping Steels 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 GO., General Agents 
42 River Street, CHICAGO, ILL. 























THE CANNER AND DRIED FRUIT PACKER. 


49 





The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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DANIEL G. TRENCH & CO., 
CHICAGO, ILL, 

Gentlemen :—lIn reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


[Signed] R. G. McCOY, Pres. 








CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opiuion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
42 River Street, CHICAGO, ILL. 













The Growing South 


No other Section is forging ahead as fast as the Southern 
States, in Agriculture, Horticulture, Factory Buildings and Gen- 
eral Progress. The last year's record a'ong the 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over $100,0°0,- 
C00; for three years $250,000.000. 


SPLENDID OPPORTUNITIES 
exist in Alabama, Georgia, Kentucky, Mississippi, North Carolina, 
South Carolina, Tennessee and Virginia, and in Southern Illinois 
and Southern Indiana, for investments of ail kinds in Timber, 
Mineral and Other Lands. 


FACTORY LOCATIONS 


Where all conditions are favorable for making and marketing Iron 
and Steel and their products; all kinds of wood using articles and 
nearly every other line of industry. 












CANNING FACTORY OPENINGS 
in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 
or investments, 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile & Ohio Railroad, Washington, D. C. 
C. S. CHASE, Agent M. A. HAYS, Agent 
722 Chemical Building 225 Dearborn Street 
ST. LOUIS, MO. CHICAGO, ILLS, 
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Don't Wait 


Put Your Want Ad. 
into the CANNER 


o-Da 


toGet Answers 
RIGHT AWAY 




















































INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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A BETTER | 
- LOCATION 
THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 








Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 








FOR 
9 
Canners’ Use 
- NO 
BLACK CANS 
James H. Rhodes & Company 
CHICAGO 








THE SOLVAY PROCESS 60,’S 
Chloride of Calcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENGTH, COMPOSITION AND PURITY GUARANTEED. 


Specially adapted for the Continuous Calcium Process of Canning 
|, sot, eae ica tates tater ta dale Wate bt Lae Ne 


USED BY SOME OF THE LARGEST CANNERS. FOR SAMPLES, PRICES 
AND TABLES OF SPECIFIC GRAVITIES AND BOILING POINTS, ADORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA, CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg ———me PITTSBURG, 727 Park Bldg. 













QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 





















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 


LAST WASTE | 


ANY SIZE OR 
SHAPE & 4. 


WRITE TOUS 











81 FULTON STREET 


WE BUY TIN 
SCRAPz 


THE VULCAN DETINNING CO. 
| 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 




























































CUT THIS OUT 





For New Subscribers 
BRAERARRAAARARRAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THE CANNER AND Driep FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 









































American Can 
%¢ Company 3 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


‘ 


55 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














